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“Sanicap” 
The Sanitary Cap 


For Mason Jars 


If you use glass jars for any portion of 
your pack you should insist on having 
“Sanicap,”’ the only sanitary jarcap. Proof 
against action of fruit acids. No salts of 
zinc. Costs less than the old style cap. 


Samples and Prices on 


Application 


American Can Company 


New York Chicago San Francisco 
Local offices in all large cities 
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National Canned Goods and oF Dried Fruit Brokers” Ase’a, 
@i¥. 


SECRETARY-—JAS. M. HOBBS, G6MICAGO, 


ILL. 





W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


35 River St. CHICAGO 








EDWARD P. SILLS 
Packers’ Agent and Broker in 
@anned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 





J. K. ARMSBY CO. 
Wholesale 
BROKERAGE AND COMMISSION 

Branches: Pacific Coast 


San Francisco 
Boston Products 
New York 42 River St., CHICAGO 





SAM BAER & CO. 
Brokerage and Commission 
Canned Goods anc Dried Fruits 


CORRESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 





E. Cc. SHRINER 6 CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


CANNED GOODS AND UNS 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Ag: nts 


OFFICES 


Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City,%.T. 
Inter-State Brokerage Co., So. McAlester, I. 1. 


WE TRAVEL MEN DALLAS, TEX. 


WM. M. McKOWN 


BROKER IN 


CANNED GOODS 


and DRIED FRUITS 


EMERSON #& HALL 


— CANNED GOODS 
“Meroe «=©6 DRIED _-FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover al! Jobbers in Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 











G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Soliciteé. 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 





Louisville, Ky. 


——— 


MOORE-HOLBERT COMPARY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Bulut 
and Tributary Points 





E. L. STANTON &CO, 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, Mo, 





GETTYS BROKERACE Ca, 


SUCCESSORS Te 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 


CANNED GOODS 





Correspondence Solicited 
5 WABASH AVE, CHICAGO 


Kansas City, Mo. St. Louis, Me 
St. Joseph, Mo. Omaha, Neb, 
St, Paul, Minn; Wichita, Kan, 


Cover All Jobbing Centers Adjacent to Above 
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Canned Goods Brokers and Commission Houses 











————_ 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND.. Majestic Bldg. 


CHICAGO, ILL., 53 River Street 





BAKER & MORGAN 
CANNED GOODS 
BROKERS 


ABERDEEN, MARYLAND 
OUR SPECIALTIES 
CORN AND TOMATOES 


J. H. 





PICKRELL-CRAIG CO. 
B ROKER Ss 
Canned Goods, Dried Fruits 


201-202-203 KELLER BLDG. 
LOUISVILLE, KY. 





MARTIN & CO. 


Merchandise Brokers 


Canned Goods 
83 S. Front St. MEMPHIS, TENN. 


ROEMER & COMPANY 


Packers’ Agents and Brokers in 


CANNED GOODS 


ZANESVILLE, OHIO 
Correspondence Solicited 





B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 
Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 


H. F. DONLEY CoO. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 











Paste 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 


where boiling water or steam can be had. It makes 
three times more PASTE than cold water Paste Powders. 
PRICES:! { In barrels of about 240 Ibx. ~ - 6c per Ib. 
=——————} In 50 and 100 Ib. packages - - 8c per Ib. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . 37¢ per gallon 





THE ARABOL M’F’G CO. 








Condensed 


Powder 


400 WILLIAM STREET, NEW YORK. 
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FARNUM BROKERAGE CO. 


(INCORPORATED) 


Merchandise Brokers 









KANSAS CITY 


We sell cazace gcoas and everything. 
own warehouse. New accounts solicited. 
attention given to the introduction of new goods. 


Write to us. 











MO. 


Have our 
Particular 
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CAN MAKING nn 


** SLAYSMAN ” NEW IMPROVED FLOATER 






BABAK « GA ‘ 
SAR ee 
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3 LBS. CANS - - 3 LBS. PER THOUSAND 
SOLDER USE pj 2 LBS. CANS - - 2% LBS. PER THOUSAND 
LB. CANS - - 2 LBS. PER THOUSAND 


SLAYSMAN & CO. 


Manufacturers of AUTOMATIC CAN MAKING MACHINERY 
OFFICE AND SALESROOM: 718 E. PRATT ST. BALTIMORE FACTORIES: 125-127 E. FALLS AVE., AND II $. FRONT ST. 


wil 
































AUTOMATIC TOP AND 
BOTTOM PRESS No. 73 


This illustration is our new Automatic Power Press which will cut 
out one top, one bottom and one cap when the ends are not too large, 
and will cut out one top and one bottom on 2-pound fruit cans at a 
speed of 125,000 ends per day. This press can be changed from 
one size die to another the same as an ordinary press, all adjustments 
being open and very simple. Can be adjusted to cut close or leave 
space of any desired length between the cut edges. Feed can be 
adjusted to feed from nothing up to 434 in. in 
length. The operator places the sheet on table 
shown at side of press and sheet is automatically 
” fed into the rolls at the proper time. The rolls 
being so adjusted that crocked tin or tin with 
salvage edge make no difference. 








Price on Automatic Press complete with feed attachments, $........ 
Price on dies to fit press extra depending on size, ~~ and quantity 
Weight complete, without motor . . . . , 2,700 pounds 
Motor extra . . | ES 
Die space from top of bolster to bottom of slide, stroke down adjust- 
ment up 544 inches. Stroke of slide, 2 inches. Floor space, 4x5¢ feet. 


For Further Particulars apply to 


TORRIS WOLD & COMPANY 
218-230 N. Jefferson St., CHICAGO 
Makers of High Speed Automatic Can Making 
Machinery, Presses, Dies, Etc. 
Eastern Agents: HUGHES & CO., 4 Liberty Square, Boston, Mass. 
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The cut illustrates our latest improved 
Can Tester. We have been manufactur- 
ing this style of Tester for the past 20 
years, and with the improvements which 
we have added to the machine, we feel 
that we have brought it up to the highest 
point of perfection. The tester is as 
nearly automatic as can be made to do 
satisfactory work. The water in the pan 
should be slightly heated. and an air pres- 
sure of 15 lbs. should be applied on the 
can while passing through the water. 
Capacity not less than 50,000 cans in 10 
hours. 










THE MANN-STEVENSON CAN TESTER ‘ 
(Patented Oct. 10, 1882. Feb. 3, 1891. Aug. 20, 1895.) 


STEVENSON & COMPANY 


601-7 S. CAROLINE STREET. BALTIMORE, MARYLAND 


























Slogan : 
Let’s get 
. together— 
ayes | S10 i a Business is 
the awe og good— 
adjustments 


Let’s make 
it better. 





. 

2 The above is an exact reproduction both of the side and end clevation of our AUTOMATIC CAN END WIPING MACHINE designed to wipe superfluous 
Solder from the cans while in an inclined position. ‘This machine is made single and double to attach to any make can end soldering machine; will save from 70 
Ibs. to 140 Ibs. of solder per 50,000 cans. It rivals in simplicity and completeness of adjustments any machine on the market. The solder wiper can be worn to 
the shafts, taken out, refilled and replaced, without disturbing any of the other mechanism. The hand wheel adjustments make it possible to take up the least 
Wear that may occur, with the least possible troublé. We guarantee satisfaction. Prices and testimonials will be furnished on request. Martufactured by 


THE JONES MACHINE CO., Pacte:,7227%228'n'hoinaey street, Baltimore, Md. 


Did You See the Locker? 
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Greater Capacity and Better Bodies 


“Bliss” No. 12 Automatic Body Maker 


This machine handles round and oval 
work, and covers a wide range of sizes. [t 
may on special order be arranged for square 
and oblong work. It runs without appreci- 
able vibration or noise; no cams; all move- 
ments are of the rotary type. Blanks are 
fed by a suction. The edger is simple and 
durable. The side seam soldering attach- 
ment operates on every body in a positive, 
economical and uniform manner. 














Minimum capacity 60,000 per day. Write 
en stating the work to be done and get the 
“Bliss” No. 12 Patented Automatic Body Maker maximum capacity of this machine. It will 
interest you. We build the complete line of High Speed Automatic Can Making Machinery for both 


OPEN TOP AND PACKERS’ CANS 


Send for Catalogue No. 14 


FE. W. BLISS CO., 33 Adams St., Brooklyn, N. Y., U.S. A. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 
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THE HAWKINS AUTOMATIC CAPPING MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 
TESTIMONIAL 


Smyrna, Delaware, Dec. 3, 1909. 














Sprague Canning Machinery Co., Chicago, Il. 

Gentlemen:—We used the new Cams on our Hawkins Capping Machine the past season, operating them at a 
speed varying from 72 to 96 No. 3 cans per minute. At the higher speed of 96, the machine seemed to do as good 
and satisfactory work as at the lower speed of 72. In our opinion, you have increased the speed of the Hawkins 
Capper at least 50 per cent. At 90 cans per minute it did as good work with the new cams as it did formerly at 
a speed of 60 cans per minute. 

We congratulate you on the splendid success attending the great improvement these new cams are to an 
already excellent machine as the Hawkins Capper undoubtedly is. Very truly yours, ; 


J. H. HOFFECKER CANNING CO. 


SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. Trench & Co., General Agents 5 WABASH AVENUE, CHICAGO 
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STILES-MORSE CO. 


SELLERS AND 
BUILDERS OF 


High Speed 
Automatic Gan Making 
Machinery 








CHICAGO ano BALTIMORE 
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“ALL OUR CANS ABE WASHED AND STERIL- 
IZED BEFORE THEY ARE FILLED.”’’ 


Jones’ Can Washer 
and Sterilizer 





Gibson City, Ill, 5-1-09. 
Messrs. Sprague Canning Machinery Co., Chicago, Ill. 

Gentlemen:—We are pleased to report that we used the Jones’ 
Can Washer last season with the most gratifying results, and it 
will be a revelation to any Canned Goods Packer to use one of 
these machines and collect the mass of filth which is washed out 
of cans in a day’s run. These machines not only removed great 
Masses of foreign matter, including insects, cinde varticles of 
solder, coal, chips of wood, etc., but also rendered eans free 
from acids or fluxes used in manufacturing the cans, 

We would not think for one moment of packing food products 
in tin cans without using these machines for cleansing them, and 
are pleased to pronounce them an absolute success. 

(Signed) GIBSON CANNING CANNING CO., 
J. W. McCall, Manager. 


SPRAGUE CANNING MACHINERY CO. 
5 Wabash Avenue, CHICAGO 














THE STECHER 
COMBINATION BENCH 
AND DRILL 


NEW DESIGN HIGH SPEED 
BALL BEARING ADJUSTABLE 

















q In placing on the market this new design high speed 
bench drill, we are offering the public the handiest and 
most useful small drill which has yet been produced. 


@ For tool room and manufacturing purposes, in capac- 
ity up to one-half inch, this drill is unexcelled. 


MANUFACTURED BY 


The Charles Stecher Company 


(NOT INC.) 


108-128 N. Jefferson St., Chicago 
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COTTINGHAM 


SELLS 


CANNING MACHINERY OF ALL K'NDS 


INCLUDING THE CELEBRATED 








Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean— None Better 
SEND FOR DESCRIPTION, TERMS, ETC. 


ADDRESS 


H. COTTINGHAM, 


BALTIMORE, MD. 





RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave, | 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 





























Chisholm-Scott 
Company | 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, General Manager 





FACTORY: SUSPENSION BRIDGE, N. Y. 


Branch Office 
with Sinclair-Scott Company 
Baltimore, Md. 


Operating Patents of 


Cc. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 














Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing eur 
patents, which cover all known means of vining 
green peas, that any bond offered should be perpetual 
and good for at least three times all possible royalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular royalty charged by the users of a patented 
article. The expiration of our patents in future, will 
not relieve you from liability while the patents are im 
force. None of the bonds we have ever seen entirely 
protect the customer. Have your bonds inspected 
by a competent attorney. 

Yours respectfully, 
CHISHOLM-SCOTT CO. 
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The Colbert Rotary 
Tomato Filler 


Capacity 66 cans per minute 
Measures exact amount required for each 
can and fills without crushing the fruit. 


Works in automatic line with capping 
machines. 


Special terms made to users of our Single 
Fillers who desire increased capacity, 


Send for full description, testimonials, etc. 


Sprague Canning Machinery 
Company 


DANIEL G. TRENCH & CO., General Agents 5 Wabash Ave. 








The Sprague Universal 
Liquid Filler and Syruping Machine 











This machine is used for filling or finishing off Cans or Glass : 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT? SOUP OR SAUCE, MILK, ETC. 


Will handle any size car from smallert ‘ to numbe tensize 


Works equally well on ordinary cap huis. 
Friction Top or Sanitary Cans, 


or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 
It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order. 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 
For further particulars and list of users address 

DANIEL G. TRENCH & CO., General Agents 


Sprague Canning Machinery Company, 5’ Watesh Avenue, CHICAGO 
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THE ONLY CAN FOR 
SPECIALTIES 


The Sanitary Can is particularly well adapted to the 
packing of Oysters, Clams, Chowder, Shrimp, 
Baked Beans, Hominy, Sour Kraut, Apple 
Butter, Mince Meat, Jams, Etc. 





No Gas No Solder No Soldering Irons 
No Flux No Wiping No Tipping 


Your Double Seamer Readily Changed from one 
size to another 





Hominy packed without danger of discoloration. 
Three years use of the enamel can has demon- 
strated that this is positively the only pack- 
age which will keep hominy white 


Gans shipped either in bulk or in re-shipping cases 





SANITARY CAN COMPANY 


Factories : 


Fairport, N. Y. 
General Office, 447 WEST FOURTEENTH ST. Indianapolis, Ind. 


Bridgeton, N. J. 
NEW YORK 





Sanitary Can Company, Limited 
Niagara Fails, Ontario 


CaNS MANUFACTURED UNDER MAX AMS PATENTS 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
1¢ cents. 





DISCONTINUANCES 


Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 


Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 


Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 


Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance cf publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1885, at the Post Office 
at Chicago, Illinois,@:nder Act of March $, 1879. 





Canned goods NEED publicity. 


Looks like the advocates of canned goods dating are 
trying to put one over on us. 


Better pack GOOD tomatoes this year—it’ll be safer, 
and, besides, the other kind are becoming very un- 
popular. 


That a Baltimore brokerage concern is able to re- 
port that “Shipments out of the new pack of early 
June peas can be made promptly,” proves that the 
I910 canning season has begun. 


THe CANNER wants to impress this upon ail of its 
readers: “Don’t forget that canned goods are intended 
eventually for eating purposes.” 


Who says that the consumption of canned goods 
isn’t increasing? When Halley’s comet was here be- 
fore, in 1835, the American canning industry amounted 
to nothing compared to what it is today. 


Food Commissioner Foust of Pennsylvania says, in 
the last bulletin issued by his department, that “Every 
householder should read one or more good trade jour- 
nals.” Did it ever occur to you what a tremendous 
increase there would be in the consumption of canned 
goods if every householder were a reader of THE 
CANNER? 


L. C. Paine says that “It is a fact that the majority 
of housewives do not understand how to cook canned 
goods so that the best flavor can be gotten from 
them.” That is true, yet ways of bringing out the best 
flavor isn’t all that the average American housewife 
is ignorant of when it comes to preparing canned 
goods for the table. A great many women in this 
country, if not a majority of them, know how to pre- 
pate only one or two dishes from canned corn, to- 
matoes or peas, whereas each of these staples can easily 
be prepared in a dozen or more appetite-tickling ways, 
and it is up to the packers, whose business is suffering 
more from slack demand than from anything else, to 
teach them. 


The following extracts from the last weekly reports 
of Dun and Bradstreet show how the business situa- 
tion and outlook are regarded by those experts. Brad- 
street’s report on general conditions states, that “Trade 
is qiuet as a whole, unfavorable weather, the indefinite 
crop outlook and uncertainty as to prices of merchan- 
dise all tending to retard distributive demand, both 
wholesale and retail. Trade reports from the West 
note a quiet to fair trade at retail, while jobbing busi- 
ness has been largely confined to fill-in orders, and 
fall trade is reported backward, though, perhaps, equal 
to a year ago at this date.” Dun’s report on business 
in the Chicago district says, in part, that “While im- 
provement appears in some directions, the general 
state of trade is yet marked by cross currents. A rela- 
tively better exhibit appears in the volume of solvent 
payments through the banks, but money does not 
loosen and another high record of trading defaults 
distorts the position in credits. Latest advices reflect 
sustained betterment in farming conditions since the 
month opened and work will advance throughout the 
corn belt.”’ 
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DIRECTORS: DIRECTORS 
T. G. GRANWELL, Pres't . F.P. ASSMANN, Sec 
A.W. NORTON, Vice-Pres't J.C. TALIAFERRO 
Cc. A. SUYDAM, Sales Agent B. H. LARKIN 


CHICAGO BALTIMORE SYRACUSE 








The Continental Automatic Self-Feeding 
Double Seamer for Round Cans 


“C L OSING’ 
r Double 
SEAMING 
Machine 





The can stands still. The screw feeds 
the can under the head without jarring. A positive 
and accurate feed. [Easily adjusted to any height 
and diameter of can. : 
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Retailers Peeved at Packers 


HE National Retail Grocers’ Association is 
peeved at the canned goods packers. This 
is shown by the association’s adoption at its 
national convention, held at Springfield, II1., of 

4 resolution declaring in favor of net weights for all 
kinds of package foods. The grocers are peeved be- 
cause the canners’ convention at Atlantic City in Feb- 
ruarv went on record as favoring a domestic parcels 
post, a proposition which the retailers are opposing 
with might and main, principally the latter. One of 
the highest officials of the National Retail Grocers’ 
Association speaks of ‘‘a little bad feeling against the 
canners by the retailers,” and one of the leading gro- 
cers’ journals in the country in an editorial under the 
caption, “Look Out, You Canners,” said, in part: 

As was expected, the National Canners’ Association was 
heavily scored at the convention. More than that, a resolution 
was passed condemning the canners for having passed a reso- 
lution favoring the establishment of a parcels post system, and 
a movement to push the sale of canned goods not included in 
the brands of the association was started. 

The eanners made a sad mistake when they took their action 
against the best interests of the retail grocers. They will be 
made aware of this soon, if they have not already learned the 
lesson. Another error was made when a certain prominent 
member of the packers’ organization wrote a letter (which was 
read at the convention) in which he practically told the retail 


trade to take the medicine prescribed by Dr. Postal Progress 
League. 

This letter certainly showed a lack of good business sense. 
It was one calculated to rile any grocer and it paved the way 
for the first question drawn from the question box on Wednes- 
day afternoon. This inquiry was whether it would be possible 
to obtain a list of the members of the canners’ association to- 
gether with their brands. One delegate suggested that the 
association members show the sentiment of the retailers by re- 
fusing to handle these brands, and pushing independent lines 
insteacl. 

The canners’ convention adopted the parcels post 
resolution without any thought whatsoever of injur- 
ing the interests of the retailers, and we were under 
the impression that as soon as the organized grocérs 
made known their attitude the canners signified their 
entire willingness to virtually rescind the resolution 
which had so roiled the retailers. Anyway, the gro- 
cers were informed that the canners’ action had been 
taken innocently, entirely without thought or knowl- 
edge that they were going contrary to the interests of 
the retailers of their products, although the talk at 
the grocers’ convention smacking of boycotting the 
members of the National Canners’ Association by 
pushing the goods of outside packers only was ab- 
surd and will not cause the slightest worry to any- 
body in the canning business. 


Canned Goods Dating 


N Tue CANNER of April 14 we printed a copy of 

the Legislative Committee’s report on House Bill 

No. 19,265, supposed at that time to be a general 

canned goods dating bill. In its report to Presi- 
dent Sears of the National Association the Legislative 
Committee said, in part: “As this bill in no way 
affects fruit, vegetable, fish or oyster packers, your 
committee recommends that the members of the Na- 
tional Canners’ Association refrain from writing their 
members in Congress asking their influence to defeat 
the bill.” 

House bill No. 19,265 does not, in fact, apply to 
canned vegetables or fruits, but THe CANNER learns 
that that bill is in reality playing the part of a stalking 
house; and, furthermore, that the intention is to so 
amend it as to amount to a redrafting of the measure 
to make the provision relative ‘to dating applicable to 
all package foods, which, of course, would include 
canned vegetables and fruits. 

THE CANNER also learns that it is the intention of 
the Washington officials to secure congressional action 
on a general canned goods dating measure as soon as 
possible. Dr. Wiley’s attitude with reference to the 
dating question is well known to readers of Tur Can- 
NER. He has championed the dating idea before can- 
ners’ conventions and for quite a long while strongly 
contended that canned goods should be stamped so as 
to show the date of packing, asserting that the con- 
sumer has the right to the information which such 
stamping would furnish him. 


The situation calls for some sort of action on the 
part of the canning industry, the leaders in which 
should give immediate attention to the dating danger. 
The committee of Congress having the matter in 
charge should be made acquainted, by canners, with 
the canning industry’s attitude and the reasons for its 
opposition to a canned goods dating law. But any 
committee representing the canners of the United 
States must be prepared to present FACTS relative 
to the effect of age on foods packed in cans; they must 
not go to Washington with vague statements or illog- 
ical assertions capable of being easily punctured. 





BENZOATE OF SODA RULING BY INDIANA COURT. 

Indianapolis, Ind., May 11.—The state scored to- 
day in proceedings instituted by Curtice Bros. Com- 
pany, Rochester, N. Y., and Williams Bros. Company, 
Detroit, to enjoin it from enforcing a ruling of the 
State Health Board prohibiting the sale of canned 
goods in Indiana containing more than one-tenth of 
one per cent of benzoate of soda. 

The cases have been pending for over a year. The 
complainants are said to have the support of the big 
packing interests. 

The state, in the hearing before Edward Daniels, 
master in chancery, introduced testimony by H. E. 
3ishop, chemist in the State Pure Food Department, 
showing that in about sixty tests of catchup sold in 
Indiana by the complainants more benzoate of soda 
was used than was stated on the labels. 




















Used and approved by many ef the“largest canners in America. 


Acvonpoew Non-Acid Soldering Flu x 


Get your order in now and avoid delay. 








GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 
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Canned Goods Market . eo 
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Tomatoes—The market on spot tomatoes is stronger in 
the middle west than it was a week ago, 70e factory being 
the situation. The local trade, however, refuse to buy at 
that price, filling their requirements from stocks in ware- 
houses here at 70e delivered. There is not very much spot 
demand. There is little trading going on in future tomatoes, 
but very few sellers are to be found at 72\%c factory for 
standard 3s. Eastern advices,report that Jersey packing to- 
matoes are quoted at 70¢ per doz., f. 0. b. factories, and Jer- 
sey fancy 10s at $2.25 to $2.40. 

We hear of No. 10 standard Indiana tomatoes, 1910 pack- 
ing, offered at $2.15, No. 3 faney Indianas in sanitary cans 
at 90ce, No. 3 extra standard Indiana packing at 80c, and 
No. 10 packing Indiana whole tomatoes at $2.40, all f. o. b. 
factory. We hear an offering of future Michigan fancy 3s 
in sanitary cans at $1.05, future Michigan fancy 3s in 6-inch 
tall eans at $1.15, future fancy 3s, Ohio packing, sanitary 
cans, at $1.00, all f. 0. b. faetory. 

Corn—72'%c f. o. b. western factory is the inside of the 
market for spot standard corn. Future western standard 
corn is quoted at 62144¢ to 65e, unchanged from last report. 
Demand for both spot and future corn is being kept up at 
a pretty good rate, and conditions in the local market remain 
precisely as last described. 

Western canners are positively known to have very little 
spot corn unsold. In Iowa there is an extremely small amount 
of spot stock left, and only two concerns in that state have 
any considerable quantity, while theirs is very low as com- 
pared with the quantity they usually have at this time’ of 
the year; in fact, the quantity of standard corn in Iowa is 
nearly exhausted. There are perhaps five or six packers who 
have from 300 to 1,000 eases left, and the total in the entire 
state runs around only about 40,000 cases. The acreage in 
Iowa for the coming season will not be materially different 
from the past, according to late information. Two or three 
fowa factories which have been inoperative for several sea- 
sons will run on corn this year, and these help swell the 
total acreage, which otherwise would be considerably less 
than in 1909. Regarding futures, we quote this from a pri- 
vate advice to THE CANNER from Iowa: ‘‘So far as we can 
learn, there is no packer in Iowa who is willing to sell any 
more future corn, and with a good crop the prospects look 
as if the corn packer might have an inning.’ 

Peas—Low priced peas are getting very well cleaned up 
indeed. A number of sales, some good big blecks, were made 
during the week at 65e¢ delivered here. There is some trading 
on 1910 packing at unchanged quotations. A few peas were 
packed in Baltimore last week, and within a few days more 
all the pea packers there will be at work on them. Prices 
current f. 0. b. Baltimore on 1910 pack peas are as follows: 
Seconds Early Junes, 60c; standard Early Junes, 72%4c; extra 
standard, 75¢; sifted Early Junes, 80c; extra sifted Early 
Junes, 90e to 95e; fancy extra sifted Early Junes, $1.10 to 
$1.25; P. P.,’’ finest, smallest size, $1.40 to $1.50. 

Beans—We hear spot No. 2 Michigan pack medium green 


WAKEM & McLAUGHLIN 
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Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can‘give you spot cash on all your sales 
without your having to assign the 
accounts; 

Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 





Their Chicago address is 225 E. Ulinois St. Write them 





re 
iima beans offered at 85c; spot No. 2 Wisconsin standard eut 
green refugee beans, 6244c; No. 2 Wisconsin standard eut Wax 
beans, 6744e; No. 2 Wisconsin green No. 2 grade, extra fine 
$1.15; spot No. 2 Wisconsin green No. 8 grade, fine, 90¢- 
spot No. 2 Wisconsin wax, No. 3 grade, fine, 80c. We hear 
No. 10 Michigan green Jima beans, standards, quoted for 
future delivery at $4.40; No. 2 Michigan tiny green limas 
1910 packing, $1.124%4; No. 2 medium Michigan green limas, 
1910 packing, 8214¢, all f. 0. b. factory. We hear the follow. 
ing future f. o. b. factory prices quoted on green and wax 
beans: No. 2 Wisconsin standard cut Green Refugee 70e: 
No. 10 Wisconsin standard cut Green Refugee, $3.25; No. 5 
Wisconsin standard eut wax, 72144c; No. 10 Wisconsin stan. 
dard cut wax, $3.25; No. 2 Wisconsin green No. 2 grade 
(extra fine), $1.30; No. 2 Wisconsin No. 3 grade (fine), $1.05: 
No, 2 Wisconsin green No. 4 grade (standard), 80¢; No, 9 
Wisconsin wax No. 3 grade (fine), $1.10; No. 2 Wisconsin 
wax No. 4 grade (standard), 80e. 

New York advices indicate light demand for string beans, 
and State packing is quoted as follows: No. 1, $1.35 to 
$1.50; No. 2, $1.20 to $1.25; No. 3, 85¢ to 90e; No. 4, T5e to 
s0c; No. 10 cut Refugee, $3.00; No. 10 golden wax, $3.25, 
according to brand. Baltimore reports slack buying interest. 
This is difficult to explain, in view of the fact that stocks 
in first hands there are no more than would ordinarily be 
sufficient to meet an average spring and early summer 
demand. , 

Spinach—Raw stock, on account of the cool weather, which 
has made receipts light, is higher in the east. Baltimore re- 
ports advise that No. 3s are quoted at S80c to 90e, and 10s 
at $2.65 to $3.00. 

Apples—The spot apple market is just about the same as 
reported a week ago. The market is $2.50 to $2.60 delivered 
Chicago for Michigans and New Yorks, for No. 10s. Stocks 
in first hands are getting lighter and there are indications 
of further advances. The states of Michigan and New York 
have experienced some very cold weather in the past week, 
especially Friday night, the temperature dropping to 22, and 
all who had been offering future apples have withdrawn from 
the market. We know of no present offering of futures from 
anyone. 

Fruits—The spot market is quiet. There seems to be a 
fair demand for some grades, and there is a tendency on 
the part of the Californian to unload, especially on peaches, 
and some low prices have been made. Peaches packed in 
1908 have been sold as low as $1.00 f. 0. b. coast for equal 
quantities seconds, standards and extra standards. 1909 
packed range considerably higher. It is reported that some 

















business is being done on futures in the country, but we 
Canned Goods and Dried 


STO RA G Fruits a specialty. Liberal 


loans on goods in store. No cartage or switching charges on 
carload lots consigned in our care. Drop us a line for rates 


and Serine information. The Kepler Warehouse Co. 
‘ Established CHIC AGO 


and Lake Connections 349-403 N. Water St. 
Warehouses C and D, Insulated Building, 1876 


05-207-209 E, Indiana St. 

















The Frankfort, (Ky.) Canning Co. 
says: ‘‘Your ledger proves to be just 
what we wanted’’. 


ALBERT T. BACON 


* PUBLISHER OF 
BACON’S COST LEDGER FOR CANNERS 


31 LAKE ST. CHICAGO, ILL. 
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There has been a desire on the part of some 
users to let the peas drop from the Pea Cleaner 
onto a short picking table, sufficiently large to ac- 
commodate a few pickers particularly when work- 
ing on the small peas, so as to finish the opera- 
tion at the one time. Where the proportion of 
splits to the whole peas is large, the stock from 
the machine can be picked over to advantage, and 
to meet this desire we aye now fitting the machine 
as shown above. This is a special 
construction, but if wanted we 
can attach it. It is driven from 
the machine itself and affords 
ample opportunity for the over- 
—= looking of such stock as we have 
described. 


Invincible Send for our Catalogue. Full 


String Bean Grader 


ia he Grain Cleaner Co. 
Corn Husker SILVER CREEK, N. Y. 





—————— particulars are given. 



































ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 
-Conveyor, a_ perfect 





E spiral with continuous 
Link Belt Conveyors flight, ho laps or rivets. 
CONVEYORS 1 Spiral Coaveyors Furnished black steel 
Cane ene or g alvanized. 
Belt ag oF fat belt with either link belt- 
ELEVATORS 1 Pocetne Wemute 
Elevator Buckets of all kinds 
TRANS | Seine: ouded Genre, iarest list of patterns 
MISSION in existence. 
MACHINERY Machiner for } Rope Drive using wire or 
Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





Catalog No. 34 will be sent, 
express charges prepaid, te 
anyone interested im eur lime 
ef machinery. 





Standard Liak-Belt Conveyor. 


H. W. CALDWELL &» SON CO., Western Ave., 17th-18th Sts., Chicago 


Bastera Sales and Eagincoriag Office—Falton Building, 50 Churew Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 




















= 





H 


t 
| 
' 








16 THE CANNER AND DRIED FRUIT PACKER. 


understand that comparatively little business has been done 
this week on the high grades in the large centers. New 
peeled pie peaches, we are informed, have been sold at prices 





The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1909 packing canned fruits are as follows: 





Ne. 2% 
VARIETY Ne. 8 Ne. 2 Ne BM » x . 
*  Eutras Special Extras Stade ry 2s Myaies i 





Apples .....+ «++. ...e 1.60 1.40 125 1.15 .... «ee. 
Apricots .... 2.15 1.85 .... BA dese, saee Ge ae 
it peeled .... i cee See > ere 
ws sliced 2.65 inva eee ah adewet 


Assorted .......- a a ee ae ee 
Blackberries . 2.25 .... .«.« .-- 110 100 95 95 
Cherries (R.A) 2.25 .... . .. 140 125 115 1.10 .... 
i White).... .... ... 140 125 1.15 
‘+ (Black) 2.25 .... .ce. 140 ...- o+-- 
Grapes (W.M).2.00 .... .... 1.10 100 $0 ...- 


Peaches (¥.F) 2:15 .... .... 1835 1.25 Se sine 
si (1.C.). 230 .... .... 185 125 1.15 1.00 
‘«« (LC.8.) 2.30 180 160 135 .... 115 .... 
+4 ' * 1.30 1.10 1.00 


Plums (W.H.S.)2.30 1.80 1.50 1.30 1.20 ...- s+ es 
Pears (Bart.). 2.50 2.15 1... s+++ sees sees ‘.* eae 
MG GUREEDs cck6 cons cscs cose, ae 80 .75 .70 

‘* (Egg)... 2.00 1.50 1.30 105 .90  .80 -75 ~=«.70 

‘* (G@D.).. 2.00 150 .... 105 .90 80 .75  .70 

*¢ (GER. cane ee » whee 90 .80 .75 .70 
Raspberries .. .... cok dktt) aah aa oe anne 
Strawberries ..... .... «.--. 2.25 2.00 1.85 
Squash ...... .--- 26 ladee ahd seeh See obese 
Nectarines ... .... .--- .--- 1.40 1.80 2... weee aoee 


No. 8 No. 8 No. 8 No. 8 No. 8 Ne. & Ne.8. 
Vv. ABRIETY. — ne — Stad. Water Pie = 
Bak Grade Grede 
Apples ......... $.... $.... $3.75 $3.50 §.... §...... Riek 
Apricots ....... ..-- site Bev wigk” eee Beene ese 
a6 peeled.. .... gc oe ARB. GRD. cece nes 
oe sliced... ...- eee abte  Rews  ueeh Geeuses 
Mamerted  ...cccce cove arrrerrr 
Blackberries .... .... BSB ..cccee a 
Sherries (R.A.). d e s Satie “obese 
ae ( ih; g6a6 sade 9hd0 geue “oad  sennee< 
ae (Black).. .... ane MS sane adduced 
Grapes (W.M.).. ...-  .6-+ sess 3.00 2.25 2.00 
Peaches (Y. F.). 5.25 4.50 .... 3.75  aPerrre 
7 (L. C.).. 5.50 4.75 4.25 3.75 3.15 3.00 
‘“*  (L.C.8.).. 5.50 4.75 4.25 3.75 .... .s0ee- aeee 
0s ORs Mids sine ccee cece 6058 ster 3.00 saan 
$6 CWA) « coce .. see sen aan wee 


Pears (Bartlett) 6.00 5.50 .... 425 325 2.00ump ... 
Plums (G. Gage) 4.50 3.75 .... .... 200 190 2165 


ae (Egg).... 450 3.75 .... «++. <i aeeawe Sais 

** (@. Drop). 4.50 3.75 .... 2.50 ...- ..-++- me 

**« (Damson). .... “<k ates ee oo kad 
Raspberries .... ..-- ed hk e” week Geeks  aedda aicek 
Strawberries ... .... DT éiem, 4046 -She®. anevens aoa 
Squash .......05 wove Liae Whee see “eced seeeeas- anos 
Nectarines ..... ... . 


If shipped 6 cans to the case, figure No. 8 10c per dozen 
higher. 


rangingsérom $2.25 to $2.50, and pie apricots at from $2.30 
to $2.60. Buyers are not inclined to take hold of either item 





heavily, feeling that with a big peach crop 
present prices are too high. Some packers 
prices to their regular customers, fixing a 
the market will not open above, and guaranté 
their opening prices, in order to give their « 
definite line to sell futures against. 

The following are prices quoted on 1910 pac} shi 
fruits, all f. 0. b. then: ‘No. 10 stendord Mickeys tga 
berries, $4.65; No. 10 fancy (stemmed and )] ie re 
a te ae aey ad blowed) water 
$5.50; No, 2 standard Michigan’ gooseberries, 8714¢- N % 
fancy (stemmed and blowed) water, $1.20: No. 3 re ee 
(stemmed and blowed), 10 deg., $1.30; No. 2 fancy (ste 7 
and blowed) 20 deg., $1.40. ce 

Cherries—No, 10 pitted sour red cherries, $7.90: No. 9 
pitted sour red cherries, $1.05; No. 2 choice pitted red an 
ries, 15 deg. syr., $1.60; No. 2 faney pitted red dian 7a 
deg. syr., $2.00. a? 

Strawberries—No. 10 standard Michigan (water), $5.00: 
No. 2 choice Michigan strawberries, 10 deg. syr., $1.30: No 
2 selected Michigan strawberries, 20 deg. syr., $1.65: No. ~ 
fancy Michigan strawberries, 30 deg. syr., $1.90; Ra tk 
doz.) faney Michigan strawberries, 20 deg. syr., 78ihe. ; 

Berries (Black Rasp.)—No. 10 standard Michigan black 
raspberries, $4.50; No. 2 standard Michigan black ras ron 
ries, 95e; No. 2 choice Michigan biack raspberries, ya 
syr., $1.15; No. 2 selected Michigan black raspberries, 15 dar 
syr., $1.35; No. 2 faney Michigan black raspberries, 30 ya 
syr., $1.70. ad 

Berries (Cuthbert Red Rasp.)—No. 10 standard Michigan 
red raspberries, $6.50; No. 2 choice Michigan red caeheulion 
10 deg. syr., $1.35; No. 2 selected Michigan red raspberries, 
15 deg. syr., $1.55; No. 2 faney Michigan red raspberries, 
30 deg. syr., $1.85. ; : 

Plums—No. 2 % standard Michigan plums (water), 70e: 
No. 2 % choice Michigan plums, 10 deg. syr., 85e; No 10 
standard Michigan plums, $2.25. oo eS 

Jaltimore is canning strawberries, quoting new pack as 
follows: No. 2 standard, 55¢e; extra standard, syrup 65e: 
No. 2 preserved, heavy syrup, 85e; No. 2 extra ‘preserved. 
select strawberries, $1.15, That market reports that pie and 
seconds peaches were bought in small lots last week, but that 
berries and cherries were inactive. F. o. b. Baltimore quota 
tions on peaches are: No. 3 peeled pies, 85¢; unpeeled, 85¢; 
No. 10 unpeeled, $2.65; No. 3 seconds, yellows, 95c¢; No. 5 
standard yellows, $1.00; No. 3 extra-select yellows, heavy 
syrup, $1.40. ; , 

Asparagus—Asparagus is quiet in the Chicago market. The 
California Fruit Canners’ Association’s quotations on 1910 
pack, f. 0. b, coast, are as follows: 

214 square cans, 2 dozen to case, weight 65 pounds—Man- 
moth white, $2.65; peeled, $3.40; mammoth green, $2.25; 
peeled, $3.00; large white, $2.45; peeled, $3.10; large green, 
$2.15; peeled, $2.75; medium white, $2.35; medium green, 
$2.05; small white, $2.25; small green, $2.00. 

No. 1 square cans, 2 dozen to case, weight 37 pounds— 
White tips, medium size, $2.45; small size, $2.30; green tips, 
medium size, $2.00; small size, $1.85. . 

No. 1 tall salmon cans, 4 dozen to case, weight 68 pounds— 
White, $1.25; ungraded, $1.00. 

No. 3 square cans, 2 dozen to case, weight 93 pounds—7ie 
per dozen advance over price of regular No. 2% square. 

Soup tips—No. 3 round cans (2 dozen to case), weight 68 
pounds, $1.40; No. 8 (1 dozen to case), weight 100 pounds, 
$3.25. ; 

Pineapple—Some of the Chicago brokers report that trad- 
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A REQUEST 


A competent and experienced canned goods salesman, 
who is acquainted with the trade and who has been a faith- 
ful and steady employe for years, who has no bad habits 
and who has never been paid a salary or commission, who 
has been selling goods on his own expense and who has sold 
more goods than any other salesman, asks his first favor. 


PROTECT ME BY REGISTRATION 


so that I may remain in your employ for years to come. 
Think it over and consult the 


Trade-Mark Title Company 
Fort Wayne, Indiana 
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ing on Hawaiian pineapple has slowed up within the past 
week, though one says that his business booked in May, so 
far, has totaled larger than sales during the entire month of 
May 1909. There have been no further price changes on 
Hawaiian pines. 4 
gauerkraut—No. 3 standard kraut, spot goods, is offered 
at 55¢ from Ohio and Indiana, and we also hear a quotation 
of 5c on No. 3 Wisconsin standard kraut. We hear of an 
offering of 1910 packing Indiana kraut in No. 3 cans at 

‘71,c, and Wisconsin packing No. 3 standard at 624¢ f. o. 
b factory. - 

Sardines—lInterest in domestic sardines centers in the early 
general opening of prices on 1910 pack. The few packers 
quoting are offering 1910 goods at $2.70 to $2.85 per case, 
quarter oils, f. 0. b. Eastport; keyless cans, $2.25 per case 
for ‘4 mustards. The market is by no means settled. Re- 
jyrts from the chief centers note a continued slack run of 
fish and high cost on all goods packed to date. It is the 
opinion that not more than 10,000 cases have been packed 
during the month since the season opened. So far as old 
goods are concerned the market is nominal. A shade more 
buying on the spot has been done in imported sardines. The 
tone seems to be firmer on French quarters, boneless, 

Lobster—The market is without change, the trade still 
awaiting new pack from the maritime provinces, where the 
pack has been light so far. A report from St. John, Nfd., 
says th at, 
on al! parts of the coast, and this is more particularly true 
of the lebster fishery to the west and south. Men engaged 
and Placentia have got to work 
at the earliest date in the experience of the fishery, and 
small lots of new goods have already found their way into 
the market. The regular figure for the season is not yet 
fixed, but we hear that these lots changed hands at $13 per 
ease of 48 flats. From conversations with some of the 
handlers of the are of opinion that the figures 
wil! go higher than this later on.’’ 

Salmon—Pink salmon, 1-lb. talls, were adv eo during the 
week, now quoted at 75¢ Coast; 1-lb. chums, 72% Advices 
from the Coast are that stocks are pretty well pr weer up 
and one report says that a further advance of 5¢ a dozen 
is looked for. Spot stocks of ali grades of salmon are 
pretty light. Cohoe talls are quoted in Chicago at $1.3214 to 
$1.35; 1-lb. tall red Alaska, $1.52%4 to $1.55; 1-lb. tall pink 
Alaskas, 871%4e to 90c; Sockeyes, talls, $1.65; flats, $1.90; 
halves, $1.3214; Chinook salmon, 1-lb. talls, $2.00; L-Ib. flats, 
$2.25; 14-Ib., $1.2214. Stocks of Chinook salmon are ex 
tremely light here. No prices have been received as yet 
on Columbia River salmon, but latest advices indicate that 
the fishing has improved. 


in this business in Fortune 


goods we 





Pickles and Kraut 


Pickles—Large pickles, gherkins and bottling stock are 
very scarce. This is because of the active demand at this 
particular time. Stocks in the hands of jobbers being light, 
they are not prepared to take care of the spring demand 
and consequently everybody is clamoring for goods, and the 
pickle factories in this section are working overtime. 

Mediums continue to be quoted at $5.00; 
1200s, $7.00 f. 0. b. factory. Salt stock is quoted at $1.00 
basis per bushel for vatruns. 

Kraut—Trading is quiet and stocks limited. Quotations 
remain as last given, $3.00 f. 0. b. factory for 40-gal. casks. 














‘fhe whole fishing season has opened much earlier 


large, 45-gal. 


Canners’ Supplies 











The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari- 
eus offices or through their traveling representatives. 

The Sanitary Can Company has established 1910 can prices 
as follows: 


Season Prices. Plain. Enamel. 


le Peer re ee ree ee Oe ee eee $10.75 $13.75 
Bs Mies ws. 0 4 060.016 0s 50k Seg asoeweenesiane® 14.75 18.25 
| Pe ere re ek 19.00 23.00 
US ee RR er rer iran er a 19.50 24.00 
Ee Pree rer erry fee rr er 20.00 24.50 
NEE acco ed etiensviagad sas dctesak ene ans 22.00 26.50 
Bs 6.0.0 0.6050 510 bb set sibicwie. 0 ssiquas ee 660 tie 43.00 53.00 


The Continental Can Company will quote prices on applica- 
tion to their various offices. 

The Wheeling Can Company is quoting the following 
prices on packers’ cans for shipment at seller’s option, sub- 
ject to change without notice, f. o. b. sellers’ plant: 


No. 1s, 13¢-inch Opeming...........-eeerceceescecces $ 8.75 
Wes. i, Te Ges 6 0:0 606.600 000056 s 000020 ebes 11.50 
; es FO eT ere eee 15.50 


The usual advance over these figures for cans manufac- 
tured of extra coated tinplate. 

The United States Can Company is making the following 
quotations on packers’ cans for shipment at seller’s option, 
subject to change without notice, f. o. b. seller’s works: 


ee: Si a Ms 6.876 5.0:5.0:06- 0.00. 00:0 44545 0400Em48 -$ 8.75 
BOs Sy, Be I 6-0 0:0 5 0. nc cecccsccesanssesee’ 11.50 
pe Re erry re ee 15.50 


The usual advance over these figures is asked for cans 
made of extra coated tinplate, 24%4 pounds of tin per base 
box. 

The Southern Can Company is quoting f. o. b. Balti- 
more, for shipment at their option, subject to change with- 
out notice, the following prices: 


No. 1, ee I 5.6.5. b's.5:0 0 dinceaticinsuw bdo $ 8.75 
No. 2, ON Ee ee rr er 11.50 
Bs Bee BS 6 6666.06 oo dnccsdcctovcsed 15.00 
No. 3,  2y,-imch opening........... Re wer re 15.50 
No. 3, 2y,-inch opening (Jersey)................. 16.50 
No. 3, 2,%-inch opening eer ere 19.00 
No. 10, I o.85 56.0: ds 00. 0560p ai oiaad 40.08 
14-inch solder hemmed CapS...............20ceeeeee -75 
2ys-inch solder hemmed capS...........ccccccesscces 1.10 
27-inch solder hemmed capS................-2-eee0: 1.40 


Tinplates—Mills continue busy, and pressure is still con- 
siderable for deliveries against old contracts. Prices remain 
unchanged, being as follows, f. 0. b. mill: 


Bessemer Steel Cokes. 


14x20 (107 lbs.) ...... $3.75 14x20 ( 95 lbs.) . 
14x20 (100 Ibs.) ....... 3.60 14x20 ( 90 Ibs.) ....... 3.50 

Pig Tin—An improvement in demand from consumers dur- 
ing the week has resulted in an advance in price }f some 
15 to 20 points. The demand has, however, slackened, and 
as stocks are said to be fairly equal to any protective 
demand, there is no legitimate reason for any great advance, 
outside of fluctuations usual in this market. We quote as 
follows, f. 0. b. New York: 


Spot. May. June 
& to 15-tonm lote-:............ $33.20 $33.20 $33.20 
ee 6 LA ees ee 33.35 eagerera 


























YOUR KIND OF A BROKER 


kind of service a good broker should render his principal. We, too, have some ideas on that subject, 
which is a mighty important one to you, Mr. Canner. Suppose we exchange ideas? Maybe we will 
find that our ideas fit in exactly with each other’s. Maybe you will find that we are YOUR kind of 
brokers. Anyway, we are certain that we can tell you something interesting if you will write us. 


W. S. KNIGHT & CO., Chicago, Ill. 


C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


Every packer has ideas con- 
cerning what a canned goods 
broker ought to be and the 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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Correspondence 

















Kansas City 





KANSAS Crry, Mo., May 16, 1910. 
Trade conditions on this market are normal 
Interest is shown in all lines of spot 


EDITOR CANNER: 
and fully up to standard. 
goods and buying is free, but not speculative. 

Spot corn and tomatoes, particularly the former, are being 
A considerable quantity of Maryland sec 


laced at S71s¢ to Ge Baltimore. 
| 2 : 
Balti 


purchased liberally. 
onds tomatoes are being 
Full standard Baltimore hold firm at 
more, and some sales are reported. The market is flooded with 
cheap peas, all buyers manifesting an interest, and a number 
of sales have been made under the cost of production. It is 
almost entirely a question of price, quality cutting very little 


tomatoes G2 


figure. 

Jobbers are 
dried fruits and 
holding during the hot summer weather. 


getting in their last shipments of California 
are closing out the same in order to prevent 
TRELA. 





Portland 











PORTLAND, ME., May 16, 1910. 
Eprrork CANNER: ‘There is almost a bare market in Maine 
for spot corn, but if it were strictly fancy, even at a round 
price, it would sell. For standard and extra standard, there 
should be a eall, but: buyers are not wiiling to pay S5e, s« it 
stays in the Even of this, there is but about 
2 000 cases. 


Now, in 


warehouses. 


face and this stubborn fact, brokers are 
wiring for prices and samples. Perhaps, if they read THE 
CANNER more, they could read their title clear to more infor- 
! hear much of educating the consumers. I do not 
be educated. The average man wants some 
he is too lazy. To strike is the ambition 
of the average laborer of today. Now, all this foolishness costs 
some one money. Business men—men of caution—are won- 
dering when the people will settle down to work, and cease to 
talk. 

This uneasiness is manifest in the disinclination among the 
trade to buy futures. It is surprising to note the indifference 
shown by many of the buyers who have not purchased, and 
they are many. One cause for this is that certain packs from 
out of the state have been ‘‘palmed’’ off on credulous buyers, 
or some who, like ‘‘ Barkis,’’ were ‘‘ willen,’’ in previous years, 
and they hope to repeat in 1910. Readers of THE CANNER can 
rest assured that the indications do not point to an overpack, 
but the reverse. 

Here is an illustration to the point. The spot stock of Ne, 10 
apples is very small, indeed. There was a lot of rejected stuff 
at one time, but it has been disposed of to a great extent, 
while it is safe to say that offerings at $2.50 f. o. b. here 
today are few. Buyers can look out for better prices later on, 
and not much later, either. 

There are but few clams offering, and the market is firmer. 
A few were offered at 65¢ this week, out examination showeu 


eyes of 


mation, 
think they want t 
one to think for him 


that the mud flats contributed more to the filling of each can 
than tne meat. Still, these unreliable packs make trouble if 
they do not make customers. 

The future No. 3 squash at 90c, and No. 3 pumpkin at 75e 
are selling very well. But little spot squash remains unsold 
and ne pumpkin. ; 

The output of Maine stringless No. 2 beans from 75e to 80¢ 
will be larger than usual this year, and I claim that this article 
is far better than the best stringless beans from New York or 
the West, when properly packed, INDEX. 


aa 


BALTIMORE, May 16, 1910, 

EpIToR CANNER: Very weather prevailed in 
this section all through last week. The temperature was low, 
falling nearly to the freezing point two or three nights and with 
more rain than is good for the crops during the first half of 
May. The farmers are already beginning to grumble, claim- 
ing that not only is the wet, cold weather injuring the pea and 
small fruit crops, but it is also seriously retarding and pre- 
venting the work necessary for tomatoe and corn plants. Both 
of these crops need some warm, dry weather now and unless 
there is «-change in this respect very soon, damage will be 
done, that later cannot be remedied even by favorable weather 
conditions. Reports are already coming in from some of the 
peninsular pea growing sections that the pea patches look badly 
and that there will not be more than 40 to 50 per cent of an 
average yield. Possibly that is one reason why Baltimore 
packers seem anxious to get some work in on the ““boat?? peas. 
For the uninitiated | would explain that the term ‘‘ boat’? peas 
means, those peas that come to this market on the Chesapeake 
bay steamers via Norfolk from Virginia and Carolina. Several 
more packers started in last week and others stand ready to 
commence as soon as raw stock is plentiful enough to let them 
get sufficient to make it worth while running their machinery. 
Lively competition resulted in the raw market and prices con- 
tinued at from 90c¢ to $1.00 per bushel or $2.40 to $2.50 per 
barrel for the best peas. The quality is said to be pretty good. 
but at above prices it will be necessary for standards to sell 
at S0e to 85e per dozen to allow the packers to get their 
money back. With western and New York state peas selling 
at the prices they are doing, I do not see how the packers in 
this city can figure out a possible chance of making any profit 
on 90¢ a bushel peas, and yet that is what they are paying 
up to the present. Of course, it is expected that prices in the 
raw market will drop this week and continue lower through 
the balance of the season. Reports from Anne Arundel county 
say that the acreage is very large this year and that the vines 
look well, having made a very healthy and prolific growth, but 
that warm weather is now needed to fill out the pods. Should 
the weather improve from now on, it is probable good peas will 
sell in this market at 60¢ to @5c¢ per bushel, or even less in 
ten days or two weeks time and then the city packers may have 
an ‘‘innings.’’ There is little or nothing doing as yet on ‘future 
peas as most of the packers are refraining from naming prices 
until they know more about the crop and pack. » The few who 
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Packers’ Cans 
Solder Hemmed Caps 


and the most varied general line of cans of any independent concern. 


SOUTHERN CAN COMPANY 


BALTIMORE 


Modern Lithographing Equipment 
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THE UNITED STATES CAN COMPANY 
CINCINNATI, OHIO 








Since last year 
we have more than doubled 
the capacity of our plant in Cincinnati, and 
our facilities for making prompt shipments are better than ever. 


We have also added two factories to those already associated 
with this Company, and under the same manage- 
ment, making it possible for us to 
supply the largest users of 


PACKERS CANS 








It is to your interest to buy from us; 
it is to our interest to furnish the best material and workmanship. 





The confidence shown in our Company this year has been most 
gratifying, and we will endeavor to show our appreciation by 
continuing the high standard of our cans and the making of 
prompt deliveries during the packing season. 


If you have not placed your order for cans this season, 
why not write us? 


THE UNITED STATES CAN COMPANY 


. HUFFMAN, President 




























20 














‘‘When a man stands on a firm foundation 
with a hand out like this, he does not need to tell 
you what kind of pails NOT to buy—you do your 
own thinking.” 








wt y 
els, 


ST(HAT 











“Did you see that item in the ‘Express’ 
yesterday, saying H. W. King had died from eat- 
ing canned salmon? ”’ 

‘Yes, and I immediately called on the editor 
for proof. He was very pleasant and here in the 
paper is the retraction: ‘Medical Examiner Danser 
states that death was not due to any impurity in 
the food.’”’ 
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have named figures are asking 75c¢ to 8Ve per dozen for stan. 
dards but buyers do not appear very anxious to place orders 
on that basis. They, too, are waiting developments, 

Some of the packers got in a few part days on spinach last 
week, but even in the aggregate the quantity packed was very 
small. Price per bushel jumped about 50 per cent (or from 15¢ 
to 221%4c), and at that figure, I am told, it costs over 80e per 
dozen to pack. The market is now firm at 85e¢ and very little 
to be had at that. It looks like 90c wil be reached before June 
15th, and $1.00 before the fall. 

Little, if any, strawberry packing was done last week. The 
cool weather is preventing the fruit from ripening. Receipts 
in the raw market were light and prices were way above the 
reach of packers. Warm weather, however, would soon cause a 
change in the situation. New packing, good full standards in 
water are offered at from 70e to 75ce, and preserved and extra 
preserved at from 95¢ to $1.30, according to the amount of 
syrup on them, shipment to be made as soon as packed. Some 
business is being done on foregoing basis. There are still a 
few lots of 1909 standards obtainable at from 55¢ to 60¢ per 
dozen, but no one seems willing to quote ‘‘ new pack’? below 
1 Ue, 

There is no change in the situation on other small fruits, 
either spots or futures. There was considerable demand during 
the week for spot blackberries, and it is now hard to find any 
of these even at 75e. Some nice goods in light syrup are ob 
tainable at 80¢ to 85ce, but standards in water are about all 
gone. New pack will not be ready for shipment until about 
middle of June. The market for futures remains firm at 
from 60¢ to 6214¢, and business is pretty good on that basis. 
Some of the packers seem to have got about enough of it at 
60c and now require considerable persuading to accept any 
more. If this rainy weather continues much longer they will 
likely regret having taken any orders at 60e. ; 

There was a fair demand during the week for spot gooseber- 
ries, black raspberries and cherries at 75c, 85¢ and 75e, re- 
spectively. The market on futures for these lines remains as 
reported last week. Inquiry is fair and considerable business 
is being done. 

Tomatoes were draggy all through the week, 60c net and 
62%e less 114 per cent being the figures at which business 
was done. Many of the buyers appear utterly indifferent and 
don’t seem to care a continental whether their 60c net offers 
are accepted or not. Sellers are still forcing the goods onto 
the market and it is easy to buy some first-class quality— 
under packers’ labels—at 6244c per dozen, with Baltimore 
rate of freight. Unlabeled goods, however, remain at 65¢. 
Future trading was also light at 6744c. Neither sellers nor 
buyers appear very anxious to do much business at that figure. 
The fellow at each end of the string seems to think he can do 
better by waiting. 

Spot corn was slightly easier last week, one or two lots of 
Maine style coming out from under cover at 72%c. Trading 
in future corn was almost nil. 

There has been a sharp advance in pears, but few packers 
seem to haye any stock on hand on which to make a little 
profit. Prices jumped about 5¢ per dozen on No. 2, and 10¢ 
to 12%4e on No. 3s. Threes are very scarce, standards in 
water now being held at 80c; Standards in fair syrup at 
from 85e to 90c, and in good syrup at from 95c to $1.05. 
This line is likely to advance still further during the summer 
for the stock is not here. 

There was an increased demand for oysters last week, and 
a virtual advance of 214%4e per dozen—1s 5-ounce being now 65¢ 
and 1s 4-ounce, 60c. Higher figures will be seen during the 
summer, 

Spot string beans are in fair demand at 52%4c. Stocks are 
light and will be cleaned up before new goods are ready. Fu- 
tures ar selling freely at 45¢ to 47144c. The acreage is large 
and vines look well up to the present, a heavy yield being ex- 
pected. TARTAR. 





New York 





New York, May 16, 1910. 

Eprror CANNER: It seems to be pretty generally conceded 
that efforts to inerease the consumption of canned goods, if 
properly expended, will produce results, provided the quality 
for the price is given. This fact has been demonstrated in 
several well-known food commodities, and there appears to be 
a growing sentiment among some canners of vegetables to ap- 
ply the test of quality combined with a judicious use of ad- 
vertising publicity in connection with packers’ labels. There 
are a good.many,.brokers’ and packers’ representatiyes, in this 
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Why Depend on 
‘“Hand-Work” ? 


You can label, wrap or lacquer your cans 
from 35% to 50” cheaper, do the work in half 
the time and make your cans much more 
| attractive. 


Is it good policy to ignore the advantages 
of a modern equipment when it has such 
positive influence on the cost of production? 


The Burt Labeling, Wrapping 
and Lacquering Machines 





will unquestionably produce the same results 
for you that they are now doing for hundreds 
of packers—plenty of evidence to show you 
how indispensable they are. 

If you want to reduce the cost of your: 
goods, get particulars of the BURT Time- 
Savers—just state what size or sizes of cans 
are used, the probable output and whether 
you label, wrap or lacquer them. 


Burt Machine Company 


Baltimore, Md. 
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market who do not hesitate to declare that the irregular quality 
noted in some of the staple canned goods is due in large meas- 
ure to the increasing demand for jobbers’ labels. The tendency 
of buyers for big jobbing houses is to look more to price than 
quality. A difference of 2%4¢ per dozen counts for more with 
the buyer than grade. The result seems to have been that a 
price competition has been created that has worked to the 
lowering of quality. The effect of this sort of evolution has 
been to check the natural increase in consumption. It is ar- 
gued that where a packer sells under his own label he has suf- 
ficient reason for keeping up a high standard. He has no 
object in keeping up grade on goods he sells for jobbers’ 
labels, since of late years his experience has been that jobbers 
seem to be seeking price rather than quality. The opinion here 
is that with an honest competition on packers’ labels there 
would be an increased output of better goods and more profit 
to the packer. 

The features of more than passing interest this week have 
been supplied by salmon and sardines. In the former there 
is noted an advance on pink No. 1 talls to 72%e f. o. b. 
Coast—a rise of per dozen. Practically all of the big 
holders made the advance. On the basis of 67%c f. o. b. 
Coast a good deal of business was done prior to the rise. The 
quantity of pinks on the Coast in first hands is said to be small. 
There is a moderate supply of spot pink salmon to be had at 
80c per dozen. Up to 85e is noted. 

Opening prices on 1910 pack Columbia river salmon are due 
to be made this week. It is confidently predicted that the 
basis to be fixed will be 10e¢ per dozen higher on No. 1 flats 


de 


and No. 1 talls and 5e per dozen on haif-pound flats than the 
opening basis a year ago. It is contended that the conditions 


warrant the advance. It is freely predicted that the bulk of 
the expected pack will be sold out quickly at prices when 
named. The expected production has been oversold on subject 
to approval of price orders. Spot red Alaska salmon is firmly 
held. Sales in a jobbing way are noted at $1.50 per dozen, 
Up to $1.55 per dozen has been paid on some well-known brands. 
Spot Columbia river salmon is held with confidence by second 
hands. ‘There are few lots offered. 

The cail has been fairly steady this week for cheap peas. 
Buyers have found it less easy to pick up bargains, but some 
of the packers in the South have offered low grades at ridicu- 
lous prices when cost of packing new goods is considered. A 
block of 1,500 cases of No. 2 Early June seconds was picked 
up late in the week at 55e factory. Fair grades offered here at 
65¢ to 70e on good-sized lots. In most cases standard Early 
Junes are held at 75¢ to 77%4e¢ here, and at these prices job- 
bers are taking hold when the quality is right. Sales of sifted 
Indiana stock were reported in a small way at 60c¢ f. o. b. 
factory. ‘The market seems to be irregular and generally in 
favor of the buyer. It is expected that prices on 1910 pack 
Southern peas will be made in the next few days. Cost of pack- 
ing is reported high at present on the Baltimore market. The 
market is very firm on new pack spinach, and some lots of No. 
10 sold in a small way here at $2.85 to $3 per dozen, as to 
quality and pack. ‘There is no big buying reported in any 
quarter, but local jobbers are filling wants, and seeking the best 
stock offered at the figures quoted. 

Along with the irregular quality in tomatoes has come a 
decidedly irregular market. The jobbers are using the low 
grades as a club to knock down the values on the better stock. 
It has been possible all the week to buy a grade of tomatoes 
acceptable to buyers as full standards at 60c¢ regular f. o. b. 
factory for No. 3s in southern packing. The best stock in full 
standard grade is quoted at 6214c regular f. o. b. factory. The 
irregular course of the market has worked seriously against 
any increase in buying. Jobbers seem to have felt confident 
that they could re-enter the market at any time and secure 
goods on the old terms. All this talk of a possible or probable 
reduction in the coming tomato acreage cuts little figure here. 
Past performances are recalled, and the average buyer, to be 
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convinced, will have to be shown. The general policy of buyers 


seems to be against any material gain in tone in the tomato 
market. The effort to buy cheaply without reference to quality 
is responsibie for the present tomato market demoralization, 
This, at least, is the view put on the situation by some of the 
leading factors here. The range in prices on No. 3s Maryland 
and Delaware packing is from 60¢ to 62%4¢ f. 0. b. factory for 
full standard No. 3s. No. 2s get a moderate attention only 
at 47M%e to 50e factory. No. 10s are held at $1.75 to $1.85 at 
factory. New Jersey No. 3s are quoted at 7Uc delivered to 
70c f. o. b. factory. No. 10s are to be had at $2 per dozen 
delivered. An occasional sale of fancy Jersey No. 10s is noted 
at $2.25 per dozen. Sales at this figure are rare. In most cases 
the buying of tomatoes is limited to actual wants of the job- 
bers. There is no special interest in futures and the market is 
ragged. 

A good many lots of new pack California asparagus are on 
the way here trom the Coast in fulfillment of early contracts, 
A very dull local market is reported for old packed goods and 
values are decidedly nominal. The better grades in mam- 
moth white are meeting a fair jobbing sale at around $2.75 
here in No. 244 square cans. It is possible to buy for shipment 
from the Coast at $245 per dozen. With the arrival of new 
pack there is a disposition to shade prices on all old stock in 
order to clean up. 

One of the features this week was a slackening up in interest 
on corn, and the tone seemed a shade easier on southern Maine 
style pack. 7 factory 


Business was done in one quarter at 7(0c 
for No. 2 standard grade, and on firm offer this figure could 
be shaded in at least one quarter. Future Maine style pack 
offered at 65¢ per dozen f. o. b. factory for 1910 delivery. In 
one quarter a bid of 624%4e¢ was accepted on standard grade. 
The easiness noted is difficult to account for at this time, and 
in some quarters here the fact is accepted as an evidence that 
some packers are carrying more stock than they were credited 
with earlier in the season. It seems certain that the lower 
views on southern corn are bound to have an effect on state 
and western packing. Wisconsin No. 2s offered on this market 
at 72%e per ozen for delivery next week. Stock for future 
delivery was quoted at 6214c f. o. b. factory. There is little 
stock in Maine corn offered. Up to $1.10 per dozen has been 
paid for fancy. No futures are quoted so far as can be learned 
here. State corn is firm at 75¢ to 80¢ for standard and 85e to 
90e for fancy. Future state offers at 75¢ for delivery here. 
Buying is light. 

Local jobbers are picking up a good many more lots of 
California peaches, pears and apricots, and while they are seek- 
ing bargains the buying done has stiffened the ideas of holders 
in the better grades. It has been possible to buy a good grade 
in extra-standard No. 24% lemon cling peaches at $1.50 per 
dozen. Most holders quote $1.60 per dozen now. No. 21% ex- 
tras sold between jobbers this week at $1.80 per dozen. The 
Coast basis cost laid down here is given as $1.90 per dozen, 
and there are said to be few lots on offer from the better- 
known packers. Second and standard grades seem to be ne- 
glected. Jobbers report a more active movement on all the 
offerings from the retail trade, and this feature has undoubtedly 
encouraged some little anticipating of possible later wants on 
the part of the jobbers. State No. 10 apples of good quality 
have met a fair sale from first hands in the range of $2.50 to 
$2.75 per dozen here. There appears to be a fair offering in 
packing quarters. Michigan No. 10s are more freely offered 
from factory points. There is no call for No. 3s. California 
apricots are quoted a little firmer at $1.35 per dozen for stan- 
dards. There are few sales in extras at less than $1.80 here. 
It is reported from the Coast that the market in first hands is 
closely cleaned up. ‘There is no talk yet of opening prices on 
1910 pack. Hawaiian pineapples are held on a fairly steady 
basis. A good deal of stock is offered from first hands and the 
tone as a whole is easy. No. 214 extra sliced can be secured 
here at a shade under $2 per dozen. No. 214 extra standard 











The Everett B. 


Green Bay, Wis. 





Growers of Superior Seeds for Canners 


MILFORD, CONNECTICUT 
SPOT: NORTHERN GROWN TOMATO SEED 


Clark Seed Co. 


East Jordan, Mich. 
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The Only Process Which Will 














Make Salt Suited to Canners’ Use 





Diamond Crystal Canners’ Salt goes 
through five distinct processes before we 
consider it good enough to offer for sale. 


Two of these processes are for the 
purpose of taking out the lime which is 
found in all natural salt, and which dis- 





tinctly handicaps a Canner in his efforts 
to produce quality goods. 


That is why Diamond Crystal Salt 
is “the purest salt in the world,’’ and 
why many successful Canners find it to 
their interest to use it. 


Being practically free from lime, 
Diamond Crystal has no tendency, 
which other salt has, to cloud the liquor 
or toughen the vegetables in cooking. 
It makes a tender, palatable product, 


‘ 


with a liquor ‘‘as clear as the water you 





use.’’ It is a positive help in making 
the kind of goods which commands a 
ready sale, at a fair price. 


* % 


Di 


It costs money to 
make salt our way. 
So much 
that 


money 
no other 
manutacturer has 
ever attempted 
to make salt as {we make it. 











Our process is exclusive with us, 
and there is no other process which will 
remove the natural impurities from salt, 
without the use of objectionable chem- 
icals. 


Yet you are not asked to pay an un- 
reasonable price, for Diamond Crystal 
Canners’ Salt. You get the benefit of 
this expensive purifying process, if you 
want it, at approximately the same price 
that you would pay for any salt rated as 


first grade. 


& * % 


Furthermore, in buying Diamond 
Crystal Canners’ Salt you are protected 
against even the risk of dissatisfaction. 





With every acknowledgment of an 
order we send a Guaranty Bond, which 
is your positive assurance that this salt 
will be satisfactory from your standpoint. 


If it is not, we agree to 
take the shipment off your hands 
at our expense, 
and to refund all 
expenses you may 
have been put to. 
Isn’t that fair? 


May we quote 
you delivered 
prices on the quantity you can use? 


DIAMOND CRYSTAL SALT CO. 
St. Clair, Mich. 
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sliced offers here at $1.70 per dozen. Southern packed pine- freely and is neglected. Spot currants seem a little firmer at 
apple is dull. There are few lots in southern peaches offered, 6c to 6\%e for fine Amalias uncleaned in barrels. Late cables 
but there has been no material improvement in values. Trading reported a stronger and fractionally higher market on the 
is slow. One of the factors contributing to the slow trading on other side. The tendency seems upward. There is a bare mar- 
canned fruits seems to be the fear entertained by the buyers’ ket on figs, and the few layers left are held at higher prices, 
that there is a danger of a forced sale of stock from the packer There is a dull market on state evaporated apples. Holders 
as the season progresses. This has interfered with any impor- however, appear to be firmer on fancy grade with 10%4¢ to 10le 
tant business that might have come to the front. It seems per pound paid on jobbing lots. Prime grades are a little 
now that there will be no urging of stock for sale so far as easy. Waste and chops are dull. There are few raspberries 
Coast fruits are concerned at any rate. HupDson STREET. and cherries offered and the market seems decidedly normal. 
HELLGATE, 








New York Dried Fruit Market 





PENDING APPLICATIONS FOR CANNED Goops, 
TRADE-MARKS. 








NEw York, May 16, 1910. 

Eprror CANNER:—Though without the ‘‘snap’’ and ‘‘go’’ Che following trade-marks have been favorably 
usually looked for at this time of the year, the market for dried acted upon by the Patent Office at Washington, D. C 
fruits has been more active than was the case a week ago. Cool Any person who believes he would be damaged by the 
weather has helped the movement in every description except eK, Bee — re at thie? oo 

registration of a mark may oppose it. All inquiries 


raisins. Prunes closed a fraction higher, and it is the impres- be peck 
sion that a further gain in values is certain before the end of should be addressed to the Trade-Mark Title Com- 
the month. At the close the best that could be done from the pany, Fort Wayne, Ind.: 

buyers’ point of view was 7c for 40/50 in 25-Ib. boxes. There Serial No. 45,674. Words ‘‘ Renown Brand.’’ Owner, Boren- 
was an increasing business in 50/60. Other sizes down to Stewart Co., Dailas, Tex. Used on canned fruits and canned 
90/100 met only a moderate sale. The Coast market on old vegetables, and canned fish, ete. 


crop prunes appears to be stronger, and at last wire advices Serial No. 46,963. Words ‘‘Summer Girl Brand.’’ Owner, 
the best that could be done was a 2*4e four-size bag basis f.0. The H. D. Lee Mercantile Co., Salina, Kan. Used on canned 
b. on Santa Clara 50/90 inclusive. A premium of 1c is de’ vegetables, canned sauer kraut, canned fruits, and canned fish 
manded on 30/. There has been no buying of consequence for ete, ’ 
shipment from the Coast in old crop. Sellers’ ideas on 1910 Serial No. 47,312. Words ‘‘ Welleo Brand.’’ Owner, The 


crop are too high to prove interesting to Eastern buyers. Stocks Wellington Wholesale Grocery Co., Wellington, Kan. Used on 
of prunes in this market are held to be moderate. The Coast canned fruits and vegetables. 

holdings are said not to exceed 15,000,000 pounds—a quantity Serial No. 48,449. Word ‘‘Orchid’’ and figure of same. 
considered to be inadequate for the needs of the trade between Owner, The Bittman-Todd Grocery Co., Leavenworth, Kan. 
now and October. Reports of a decided shortage in the 1910 Used on canned fruits, vegetables and oysters. 

Oregon prune crop have added something to the firmness on old Serial No. 48,678. Words ‘‘A. Field Brand.’’ Owner, 
crop Oregon prunes here. There are no lots in 40/50 available Platt & Co., Baltimore, Md. Used on canned oysters. j 
under 6%¢ for 25-lb. box lots. It is the opinion here that the 

future of the 1910 prune market will depend largely on the 


export buying. This cannot be gauged until the extent of the 

Servian and ‘French crops is known. Some buying for export BAKED BEANS WERE NOT CANNED. 

i peter ae the be a Og California, but this is be- The Chicago Record-Herald of April 28 contained 

ieved not to have been consider " - oS ¢ = : 
Apricots are firmer. Standard grade here in 25-lb. boxes the following dispatch from San Jose, Cal. : 

offers at 8%4c per pound. The other grades range 4c higher BAKED BEANS POISON CO-EDS. 

except on choice, which can be had at 10%c. Stocks are ex- , 4 4 

ceedingly light. A good deal of buying for export has been Eighteen California nae See Freshmen Made Ill at 

done in future apricots, and a considerable short interest has : 

developed. This has forced the Coast market up rapidly. At San JOSE, CAL., April 27.—Eighteen of a class of nineteen 


the close the f. o. b. market for Coast shipment July-August girls, freshmen of the State Normal School here, are suffering 
was quoted at 8%4c for choice; 9c for fancy, and 91%4c for from ptomaine poisoning, caused by eating baked beans at a 
extra fancy in 25-lb. boxes. There is no buying reported at midnight barbecue Monday night. The nineteenth member did 
these figures. Buyers seem to be content to await the develop- not partake of the beans and so escaped. 
ment of better conditions. Sales of futures for this market are . : e aL: . “ 
‘ . restige s case Ss iS é yas : 
said to have been on a small scale. Peaches, while quoted firmly In estigation of this case shows that hed WaS Ot as 
on the Coast, attract no special attention here. The crop out- ‘S¢€TiOus as reported, also that the beans were purchased 
look is reported good, and there seems to be plenty of stock froma caterer at San Jose, and were not canned beans, 
= ce? 1909 bate Poy ory pra —— — uae takes outlet. although we have no doubt that ninety-nine readers in 
“Een ta at tae AL en a hundred so understood. If the co-eds had eaten 


Raisins of all descriptions. and grades are dull. There has mi , ‘oturt 
been, however, a shade more business reported in California Canned beans there would have been no disturbance 
sultanas based on 7¥%4c here for bleached, Seeded stock offers of their internal machinery. 














JUST ONE BEST 


That's 


LEONARD’S QUALITY SEED 
FOR CANNERS 


Care and Skill make our goods UNSURPASSABLE 


Call, or send us a list of your requirements. We will please you 


LEONARD SEED CO. : - CHICACO 
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LABELS? 


WE LITHOGRAPH THEM 


Dont strain every 
nerve to make your-goods 
of the ‘Highest Quality” and 
then represent them with 
I cheap, printed labels. 


Let us know when you will place 

your order and we will co- 

operate with you in making them 

not only artistic but a great 

factor in selling your goods 
at better prices. 


Write us at once 
for information. 


.STECHERA | 
LITHOGRAPHIC CO 


ROCHESTER, N.Y. 
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PACKERS FOR FAIR TRADE—BALTIMORE OYSTER 
PACKERS WANT NET WEIGHTS ON CANS. 

Washington, May 13.—Strong reasons were pre- 
sented this morning to the House Committee on Inter- 
state and Foreign Commerce by a delegation represent- 
ing the oyster packers of Baltimore in favor of the 
prompt passage of the bill introduced by Representa- 
tive Gill, of Maryland, to require the net weight of 
the oyster meat to be stated on the labels of all her- 
metically-sealed cans of oysters. 

The committee which appeared on behalf of the 
Baltimore packers was headed by Capt. George F. 
Phillips, chairman, and included Messrs. Frederick H. 
Torsch, of the Torsch Packing Company; E. C. White, 
W. A. Wagner and H. P. Strasbaugh, all of Balti- 
more. 

All voiced themselves as cordially in favor of the 
enactment of this legislation, and there was no oppo- 
sition expressed against the measure from any source. 
Chairman Mann indicated by his questions that he 
favored the bill, and there is every indication that it 
will be favorably reported to the House. 

Mr. Mann laid before the committee a number of 
communications which had been received from large 
oyster packers in Florida, Louisiana and other South- 
ern oyster raising states in favor of the Gill bill, which 
is in the interest of the consumer as well as of the 
packer. 

Captain Phillips, who was introduced as chairman 
of the delegation, explained that the object of the bill 
was to give to purchasers a fair knowledge of the 
contents of every can of oysters, so far as the solid 
meat is concerned, and he added that all legitimate 
packers were anxious for the passage of this bill, be- 
cause it would require every packer to sell canned 
oysters according to the representations as to weight 
contained on the cans. 

It was in every essential a 


bill for “‘fair trade” 


throughout the United States, protecting alike the 
packer and the consumer in the seling of a canned 
commodity which represented a business of about 


2,300,000 cases of twenty-four cans to the case. 
Figures laid before the committee by the delegation 

showed that the Maryland packers are more interested 

in this great branch of trade than are those of other 


states, the annual output of Maryland oyster 
being about a million and a half cases. 

Mr. Torsch read a long and interesting argument 
to the committee, supporting what Captain Phillips 
had stated in advocacy of the bill. Responding ¢ 

‘ * er , I 3s %0 
queries from members of the committee as to the rea- 
son for seeking this legislation the delegation explained 


canneries 








As President of the Canning Machinery and Supplies 
Association, I have been authorized to announce the 
terms and conditions of a prize contest for the best 
‘*‘slogan’’ or ‘‘catch phrase’’ suitable for the adver- 
tising of canned goods. These are as follows: 

lst: The sum of fifty (50) dollars will be dividea 
into three prizes, of $25, $15, and $10. 

2d: ‘‘Slogan’’ or ‘‘catch phrase’’ must be original 
and may consist either of a phrase or a sentence. 

Sd: It can refer either to canned goods in general, 
or to any one variety, but must not advertise any 
packer’s brand. 

4th: All contestants shall agree to permit the 
Publicity Board of the National Canners to make such 
use of ideas as they see fit. 

5th: Contest open to all, whether identified with 
canning business or not. 

6th: All entries to be sent to Mr. F. E. Gorrell, Bel 
Air, Md., and received by him on or before July ist, 
1910. 

7th: Judges to consist of Mr. F. E. Gorrell, Sec., 
National Canners Assn., and two others whom he may 
select. 

8th: Awards of prizes to be made August 1, 1910. 

I would suggest that packers, brokers and supply 
men make every effort to see that this test is brought 
to the attention of local editors, and thus spread broad- 
cast. Yours very truly, 

George W. Cobb, President. 




















that all of the leading packers of Maryland gave full 
weight, but that there were some packers who did not 
do so and that it was the desire of those who do give 
full weight that all hermetically-sealed cans should 
have the net weight of the solid meat in the cans stated 
on the label, under regulations to be fixed by the De- 
partment of Agriculture. 

Unless this were done the legitimate packers would 
be placed at a disadvantage and the public imposed 
upon. Mr. Torsch read a number of letters from lead- 
ing packers throughout the South in favor of the leg- 
islation. 














deliver them ready for piling in two minutes. 


face of can. 
using this machine. 


Write us for circular and 
sample lacquered can. 


Perfect work and no waste of material. 











The ONLY comprehensive machine for this work on the market. 


Completely automatic, requires only to be fed and cans taken away. 
Capacity 1200 to 2000 cases of 4 dozen each per day. 


Feed your cans to machine and it will lacquer, dry and 


Distributes an even coat of lacquer over whole sur- 
No evaporation of lacquer, no danger of acaident by fire in 








SEELY BROTHERS, BLAINE, WASHINGTON 




















How to increase the consumption 
of Canned Goods— 





Pack QUALITY only in your cans 
and use NATURAL PROCESS labels. 





THE UNITED STATES PRINTING COMPANY 


MAKERS OF 


‘“TLabels that Sell Goods”’ 








75-Beech St., Norwood 67 N. 3rd St., Brooklyn 
CINCINNATI, OHIO NEW YORK CITY 

















PUBLICITY 


What are you doing to help increase 
the consumption of canned goods in 
general—and your own Brands, in 
particular. 

Why not take advantage of the 
publicity that is now being given to 
canned goods, and supplement it by 
advertising your own Brands. 

A number of progressive packers 
are doing it NOW. Why not write us 
for our ideas and suggestions. We 
have helped others to success. 


The United States Printin g Company 


ORIGINATORS OF 
ADVERTISING IDEAS FOR CARDS—FOLDERS 
BOOKLETS—-WINDOW DISPLAYS—CUT OUTS 
POSTERS 


‘*‘LABELS THAT SELL GOODS” 





75 Beech St., Norwood 67 N. 3rd St., Brooklyn 
CINCINNATI, OHIO NEW YORK CITY 
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JUNG & GRIMSEN 


MAGDEBURG, GERMANY 


Our Cabbage Cutters and 
Core Cutters are known all 
over the United States. 


They produce the much 
wanted Long Cut Sauer 
Kraut. 


Our Knives and Borers sur- 
pass all other makes in dur- 
ability and: result. 
\, FOR PARTICULARS, ADDRESS 
IVAN _JOSEPHS 
170 E. 93rd Street NEW YORK CITY 





CABBAGE CULVER WIth EXTRA DISC 





























CURES ALL ILLS 


OF THE CAPPINC MACHINE 


--,. 
TIP ie 


Operate your capper with gas produced 
by the 20th CENTURY GAS MACHINE. 1 
The results will surprise you. The fire 

is QUICK, CLEAN and UNIFORM. 





The flame is small but the heat is in- 
tense and is applied right to the spot 
where needed. Will keep your capper 
properly heated no matter how fast you 
run it. 








SIMPLE =X 
RELIABLE” 
SAFE 


FURNISHED 
ON 
APPROVAL 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 
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Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory ar 


published exclusively in THE CANNER. They appear 


in the first and third issues in cach month and cover topics of dircct interest to canners, picklers, kraut cutters and preservers, 





Sterilization of Canned Goods. 

It is generally admitted that in nearly every case where 
spoilage occurs with such produets as corn, peas, pumpkin, 
beans and similar goods that the trouble is due to faulty 
processing. When the cans are piled away in the wareroom 
they appear to be in good condition, and sometimes quite a 
long time elapses before the canner is aware that he has a 
case of spoilage on his hands. It may be that he gets his 
first intimation that anything is wrong by complaints received 
from customers. In putting up any line of fruits and vege- 
tables the first thing to determine is what process shall be 
given. It is an easy matter, of course, to keep anything well 
by overcooking it, but this destroys the flavor and injures 
the color of the goods, so that they will not bring as high 
prices on the market as they otherwise would, and at the 
same time the putting out of such goods does not reflect any 
eredit on the packer. The approximate time and temperature 
that will keep all the different products under normal con- 
ditions is well known, as, for instance, corn is processed for 
sixty-five minutes at 250 degrees F., and under ordinary cir- 
cumstances it should be perfectly sterilized and keep indef- 
initely. Peas have to be processed different lengths of time, 
according to size. This is also true of other products. 

Having decided on the time and temperature for processing 
that are known to be reliable under normal conditions, the 
next thing is to see that the circulation in the sterilizing 
system is all right, that the time is actually given and that 
a uniform temperature is maintained. Dependable thermom- 
eters and steam gauges are, of course, absolutely necessary, 
and if the retort system is used, dry steam is preferable to 
water. In order to secure good circulation with dry steam 
in the retort, it is necessary to keep the lower exhaust open 
pretty well. Have the thermometer on the top and the pet- 
cock can be left open pretty well and the blow-off can be 
turned just sufficiently to allow steam to escape, but not in 
any large volume. The steam inlet should always be at the 
bottom of the retort, and also the exhaust. It should be 
so arranged that the processor can see how the exhaust is 
working at all times. Circulation with dry steam is much 
better than the combination of steam and water. 

It is very important that the same degree of heat be kept 
throughout the tank if the calcium or oil system is used, 
which can be accomplished by agitation or pumping. I ran 
across one packer using an open bath about twenty feet 
square. This was just plain water, however, and there was 
no arrangement for agitating or giving circulation. Ther- 
mometers placed in different parts of the tank showed a 
variation of five or six degrees in temperature. It is dan- 
gerous to have a difference of this kind, so it will be seen 
how important it is to have some agitating device or arrange- 
ment whereby the fluid can be heated throughout the whole 
length of the tank. It will not do to fix a temperature of 
250 degrees and then allow it to drop down to 245 and 240 
degrees. Swells and sours will always be found where these 
conditions exist. There should be some way of having a 


check on the system so that if a mistake does occur it ean 
be discovered before the goods are shipped out or before 
they have stood long enough in the wareroom to develop. 
Each day’s run should be piled separately. It usually takes 
about a month or two in the wareroom before spoilage will] 
show up, and it is therefore to the canner’s interest to adopt 
a method for testing the cans in a temperature most favor. 
able for the development of bacteria. A room can be built 
with a double wall and perfectly air-tight all over, ceiling, 
walls and floor, and the door can be lined with rubber or 
canvas so that when closed no circulation of air can be main- 
tained through the cracks. This room can be heated either 
by steam, hot water or hot air. The temperature ean be 
regulated by careful watching, both out and in, or a thermo- 
stat can be used to keep the temperature uniform. The 
temperature of the warm room should be about blood heat; 
it should not fall below 80 degrees nor should it go above 105 
degrees. The bacteria which are usually found associated 
with the spoilage of canned goods seem to multiply more 
rapidly at blood temperature than at any other. If the tem- 
perature is allowed to go up to 110 to 120 degrees it prevents 
the multiplication of the bacteria just as much as colder 
temperatures; it is therefore necessary to keep the tempera- 
ture in the warm room around blood heat (98 degrees F.) A 
can or two should be taken from each retort of every day’s 
run and put into the incubator, leaving them there four or 
five days. These cans should be chilled down to about blood 
temperature before they are put into the room. If there are 
any bacteria which have not been destroyed in the sterilizing 
process they will develop and multiply rapidly within the 
next four or five days. By cutting, some cans may show 
evidence of going wrong by the taste or odor. If there is 
any suspicion of spoilage the goods should be subjeceted to 
microscopic examination and analyzed for the presence of 
bacteria. 

When corn is brought in from the field the husks and pos- 
sibly some of the kernels are covered with various species 
of bacteria, molds, wild yeasts, ete. There are two kinds of 
bacteria, one which forms spores or seeds, and the other 
which does not. Bacteria which form spores are present on 
the husks and kernels in the form of spores or seeds. The 
other class of bacteria, also the yeasts and molds, are there, 
but all of these are easily destroyed at boiling temperature. 
The spores or seed forms are not yet developed into bacteria. 
The spores are very small. They are either round or ellip- 
soidal. The life within these seeds is protected by a heavy 
wall or coating, which is almost impenetrable by heat. These 
spores are not readily found by microscopic examination of 
the kernels and husks, because they look like other oily par- 
ticles found naturally there. The spores are exceedingly 
small, and some idea of their minuteness can be obtained 
when it is possible for fifty thousand of these to pass through 
an ordinary pin-hole leak in a can. It is known that the 
spores and seed forms are on the kernels and husks; they get 
mixed up with the corn in the cooker, are not affected by 














GREATER PROFITS FROM LOW PRICES 


CUT DOWN YOUR OPERATING EXPENSES 
AND WASTE FROM SWELLS 
By Using the 


PERFECT COOKER - SIMPLEX RETORT 
CONTROLLERS 


i. 
Cc. J. TACLIABUE MFC. CO. 


Temperature Controllers and Thermometers 
NEW YORK CHICAGO 
53 Fulton Street 355 Dearborn St. 
Not connected with any trust 
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Am. Inst. E. E. 


0. E. McMEANS, 
Am. Soc. M. E. 


McMeans & Tripp 


ENGINEERS 


MECHANICAL 33 ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence of Construction of 


CANNING PLANTS 


Special Conveyors and Handling Systems 
607 State Life Bldg. INDIANAPOLIS 
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The Progressive Food Packer 


Does not operate his factory on the guesswork plan. It is economy to have Chemical 
and Bacteriological tests made of everything used in the preparation of Food Products. 

This Laboratory makes these tests on a flat yearly basis at a price consistent with 
amount of work involved and about one-half the regular Commercial Laboratory rates. 








Analysis of 
Condensed 


Milk 


Testing 
Canned 


Goods 


Solder and 
Solder Hem- 
med Caps 


Analysis 
of Water 


Salt 


Vinegar 


Food Products 


and 


Complete analysis to determine fat, total solids, proteids, cane sugar, 
milk sugar and ash. Sterilization. Bacterial count. Prevention of milk 
sugar, separation, etc. 


After you have canned your goods and stored them in the wareroom 
how do you know they are going to keep > Why not play safe, let us test 
samples of each day’s run and then there will be no guess-work about 
it. Our tests show to a certainty the keeping qualities of the goods—if 
there is any danger of spoilage you are notified in plenty of time to save 
your pack. 


How do you know you are getting value received? 
Are you getting what you ordered? Let us test samples and we 
will tell you all about them. 


Is your water fit for canning? Is it fit to use in making brine for 
peas and other products ? Is it fit to use in your boilers so you will get 
the best results > A sample sent to us will bring you a full report. 


Are you using PURE SALT, or are you paying for moisture, 
lime and magnesia ? Is it fit for Pickling and Canning purposes? 


VINEGAR MANUFACTURERS will find our services valuable 
in analyzing their goods and giving them expert advice. We can detect 
adulteration or sophistication in any sample of vinegar, no matter how 
it is made up. 


Packers of Fruit Butters, Mince Meat, Syrups and Molasses, Jams, 
Jellies, Catsup, Mustard, Salad Dressing and all other food products 


Canned Goods and canned goods will profit by our advice and assistance. 


Write for full particulars today. Prices consistent with your work 








National Canners’ Laboratory 
ASPINWALL, PENNSYLVANIA 
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the temperature used there, and they pass on into the cans, 
are sealed up and go into the sterilizing retorts or tanks. 
Unless the temperature is sufficiently high and the time long 
enough, these heat-resisting bodies will not be killed. It 
has been found by experiments that all spores perish in fif- 
teen minutes at 250 degrees F., heat directly applied. It 
has also been found by experiment that it requires about 
fifty minutes for the temperature of 250 degrees to penetrate 
to the center of a No. 2 can. It requires fifty minutes to 
heat the can through to the center, and it will require fifteen 
minutes more to kill the spores should any happen to be in 
the center of the can. This principle can be applied to 
almost any kind of goods which are infected by spore-bearing 
bacteria. Tomatoes, fruits and other products of a strong 
acid nature are not good media for the growth and develop- 
ment of spore-bearing bacteria, consequently such goods do 
not require a temperature beyond that neecssary to destroy 
the non-spore-producing bacteria, yeasts and molds. Goods 
like peas, where there is considerable fluid, do not require 
as long a time as corn and succotash, because the fluid will 
carry the temperature of the retort to the center of the can 
in about fifteen or twenty minutes. When a process has been 
given insufficient to kill the spores or seed forms of these 
hardy species of bacteria the spores remain dormant until 
the temperature falls sufficiently to allow them to grow. The 
spore will develop into a bacillus or rod form. The rod is 
young and tender like a growing plant. One spore produces 
one bacillus; the bacillus. grows longer and longer until two 
are formed. These two increase in length and four are 
formed, and so on, every twenty minutes under favorable 
conditions. This multiplication takes place at a temperature 
of blood heat. The bacilli may grow into long chains, but 
these, when they are examined under the microscope, are seen 
to be composed of several elements. The multiplication of 
the bacteria goes on until the sugar and other nutrient sub- 
stances are entirely consumed or chemically changed. Sugars 
are usually converted into acids with or without the forma- 
tion of gas. Some bacteria consume sugar and also nitrogen 
compounds. Others attack sulphur compounds and products 
peculiar to the bacteria are elaborated. Some bacteria pro 
duce large amounts of malodorous gases; other bacteria pro- 
duce very little gas; so that the fluid will take up all that is 
formed. In this case the sugar is usually converted directly 
into lactic acid without the formation of sufficient gas to 
swell the cans. These are the ‘‘flat sours.’’ Some bacteria 
belonging to this class will form violent irritating poisons 
in meat and milk products. After all of the nitrogen sub- 
stances in the can are consumed by the bacteria they cease 
to multiply. They remain dormant for a time, and if the 
temperature is rather cold will remain in this state for a 
very long time. At blood temperature, however, the rods 
begin to go to seed. Nearly every rod will be seen, under 
the microscope, to change in appearance. Little granules 
will form which will afterward collect into an irregular mass, 
gradually assuming a round or ellipsoidal form. A wall will 
form around this, and it will have an oily, glistening appear- 
ance, which is the new spore. After a time the other part 
of the rod will gradually disappear, dissolving away in the 
surrounding fluid, leaving the free spore. Sometimes spores 
will form long before all the nutrient material has been con- 
When this happens, a simple boiling process will not 
It will require a long, 


sumed. 
be sufficient to resterilize the goods. 
heavy process. 








Paint and Varnish Coatings as Accelerators in the Corrogsi 

; of Metals. Kg 

1 he following article, which appeared in the Journal of 
ndustrial and Engineering Chemistry, will no doubt prov 
interesting to a good many of our readers: . 

The packing of strong acid fruits in tin cans has alwa 
been attended with more or less difficulty. A new method 
which has recently been developed for the protection of the 
can from the action of the fruit juices is to lacquer the inside 
of the can with a high grade copal-linseed oil varnish, The 
results are excellent so far as the preservation of the fruit 
is concerned, but an entirely unexpected difficulty has been 
met, namely, that the cans sometimes corrode through within 
a short time (six weeks or two months) after packing. An 
investigation of the nature of the varnish coating and the 
cause of its accelerating action on the corrosion of iron and 
tin has been carried out in the Research Laboratory of 
Applied Chemistry, Massachusetts Institute of Technology 
and has led to some very interesting results, which are the 
subject matter of this article. 

The cans, placed at our disposal, were lacquered while stil] 
in the sheet, on one side, by a process analogous to that used 
in lithography. The lacquer was baked at 140 to 150 degrees 
C., and the cans made up in the ordinary way from the sheets 
the lacquered surface being inside. The interior of new cans 
was of a light, golden yellow color, and the coating to the 
eye was perfect in appearance. Cans which had been packed 
with strawberries for six to eight weeks were however, badly 
corroded on the interior. The corrosion was concentrated 
mainly at the soldered joints, at those points where the die 
had crimped the ends, and along straight parallel lines down 
the sides of the cans. The action was extremely serious, the 
attacked areas being deeply eaten away, in some points the 
metal being corroded through, with a resultant leak. 

While it is true that certain very acid fruits attack an 
ordinary can to a certain extent, it is no less true that under 
ordinary conditions the total corrosion, despite the fact that 
the available corroding surface is greater, is decidedly legs 
than is the case in a lacquered can. It is impossible, then, 
that this corrosion of the lacquered can is due entirely to the 
acid of the fruits. The only new factor introduced is the 
lacquer itself, and it must be that the lacquer in some way 
causes or accelerates corrosion. According to the electrolytic 
theory of the corrosion of metals, the rate of reaction can be 
increased only in three ways, either (1) by decreasing the 
concentration of the metal ion in the electrolyte in contact 
with the surface, (2) by increasing the concentration of the 
hydrogen ion about the cathodic area, and in these two ways 
increasing the driving force of the reaction, or (3) by lessen- 
ing the polarization of the deposited hydrogen by the use of 
some effective depolarizing agent. The only way in which 
the lacquer could alter ionic concentration of the two metals, 
tin and iron, involved, would be by their absorption and con- 
sequent elimination from the solution, It is in the first place 
extremely improbable that the lacquer should do this to any 
appreciable extent, and then again we know that since the 
rate of corrosion of both these metals in pure water is so 
extremely small that this absorption, even though complete, 
would have but a small effect on the rate of reaction. That 
the lacquer should inerease the acidity of the electrolyte ma- 
terially above that due to the acids of the fruit juices is 
equally improbable, and, consequently, we are driven to the 
conclusion that it must be as a depolarizer that the lacquer 


exerts its influence. This is made the more likely by the 











E. L. STANTON & COMPANY 


Merchandise Brokers and Manufacturers’ Agents 
Canned Goods, Dried Fruits and Specialties 
310-311 Granite Bldg., ST. LOUIS, MISSOURI 


























What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No.. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 3445S. Senate Ave., Indianapolis, Ind. 














LATEST IMPROVED 


KRAUT CUTTERS 


Produce that long, 
fine cut kraut! 


Also manufacture 
Core Cutters 
Vegetable and 
Mince Meat Cutters 
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fact that depolarization is by far the most effective means of 
accelerating the corrosion of metals in general. It must be 
that the lacquer renders the corrosion of the can possible by 
the absorption and removal of the depolarizing hydrogen 
trom the cathodic surface. 

All protective films made from so-called drying oils owe 
their properties to the unsaturated nature of those oils and 
their ability to absorb oxygen, transforming 
themselves thereby into substances such as linoxylin and 
related compounds. As is well known, this absorption is a 
slow one, and the unsaturated state disappears completely 
only: after the lapse of a great length of time, unless accel- 
erated by the use of catalyzers (artificial driers), or by the 
increase of the reaction velocity through the use of higher 
temperature. Thus it is not only possible but frequent that 
such films even in use are still partly unsaturated. It is 
equally well known that unsaturated carbon compounds in 
general possess not only a eapacity for absorbing oxygen, 
but hydrogen as well, and the unsaturated state can be re- 
lieved equally as well by reducing agents as by the use of 
oxidizing materials. We know, however, that such com- 
pounds are capable of absorbing hydrogen only in the nascent 
condition; it is then not surprising if a linoxylin film, which 
is as yet not completely saturated, will absorb the polarizing 
hydrogen deposited when a metal such as iron or tin is 
brought in contact with an electrolyte. 

To investigate the accuracy of these deductions the follow- 
ing experiments were performed: A U-tube containing cal- 
cium chloride solution with an agar plug at the bottom, from 
which air had been carefully expelled, had inserted into one 
arm a lacquered electrode and into the other one of bare 
iron, the two being connected externally. While blanks 
showed no test fer iron whatever, when one electrode was 
lacquered with oil and varnish film, a strong test for iron 
was obtained in the other arm of the U-tube. The corrosion 
was greatest with a linoxylin film; copal-varnish, cellulose 
nitrate, shellac and asphalt followed in order, while lacquer 
baked sufficiently long at 250 degrees C., as well as parafiine, 
showed no corrosion whatever. 

In order to make sure that the corrosion was not due to 
small amounts of air which it might have been possible to 
remove from the agar plug in the bottom of the U-tube, or 
which might condense on the walls of the glass, which could 
not be heated up after the setting of the agar, the experiment 
was repeated in an apparktus which precluded the possibility 
of such an error. In a Mason jar, thoroughly steamed out 
for 48 hours before use, were placed two concentric, porous 
porcelain cups and the whole three-fourths filled with water, 
which was boiled down to about one-third the volume of the 
jar. The electrodes were inserted into the boiling solution 
and the cap, through which led a tube delivering hydrogen, 
was screwed on while steam was still escaping at full foree 
from the jar. Numerous experiments have shown that under 
these conditions, with bare: electrodes, sufficient iron to be 
detected with ferricyanide is never obtained. If, however, 
a lacquered electrode was inserted into the outside compart- 
ment and a bare iron electrode in metallic contact with it 
into the inner cup, the inner cup invariably showed a strong 
test for iron after from eighteen to twenty-four hours. No 
iron could be detected in either the jar or the larger cvp. 

If such films accelerate corrosion, it must be made pos- 
sible only by the flow of an electric current,.and this cur 
rent must be carried either by the conduétivity of the film 
as such, or by the solution penetrating through its pores to 
the metallic surface beneath. The conductivities of such films 
were tested by measuring the resistance of a circuit con- 
sisting of a metallic conductor leading to two electrodes 
immersed in a U-tube, the resistance being measured before 
and after coating with the film in question. The electrodes 
employed were short iron wires and the electrolyte a strong 
solution of calcium chloride. The vessel was a small U-tube. 
The resistance of the circuit with bare electrodes was ap- 
proximately 30 ohms. Lacquered electrodes increased the 
resistance to some 270 ohms, but in the course of a couple 


consequent 


of hours this value had fallen to about 80 ohms, Tp the 
same time, shellac presented a resistance of 70 ohms; ce}}y. 
lose nitrate of 80 ohms, linoxylin of 65, asphalt of 43, while 
paraffine electrodes offered a resistance so great that it 
could not be measured with the apparatus at hand. In 
other words, parafline was impervious to the solution em- 
ployed. By the addition of paraffine to the lacquer its ye. 
sistance could be increased to from 1,500 to 3,000 ohms, but 
the lacquer had become so brittle thereby that the practiea] 
use of such a film would be out of the question. 

To show that the corrosion of the iron occasioned hy the 
lacquer film is accompanied by the flow of an electric current 
through the external circuit, the following experiment was 
tried: A U-tube, as previously described, with a caleium 
chloride solution and an agar plug, carefully boiled out, the 
whole under an atmosphere of hydrogen, contained two iron 
electrodes, the one bare and the other covered with a lin- 
oxylin film. An electrometer was inserted into the externa] 
circuit and the current flow measured, as shown in the table 
below. It was found undesirable to use a silver voltameter 
for the excessively small currents employed, and resort was 
had to a modification of Ostwald’s Bromide Voltameter. 
This voltameter was used for all measurements made, after 
the first, which was done with the silver nitrate instrument. 

Deposit obtained from current due to depolarization by 
two different linoxylin films: 7 

Time in 


Deposit of Deposit mgs. 


hours mgs. bromine per hr. 

Film No. 1...... 18 0.6 0.012 
76 1.0 0.013 

Film No. 2...... 41 1.8 0.044 
89 4.1 0.046 

185 8.7 0.047 


These figures prove beyond doubt that the corrosion of 
the iron on the unlacquered side is due to the flow of an 
electric current through the external circuit from the lac- 
quered surface. 

These experimental facts seem to allow of but one ex- 
planation, namely, that the films in question are porous in 
their nature, allowing the electrolyte to penetrate them to 
the surface of the metal beneath; that some of these films, 
due to their unsaturated state, are capable of absorbing 
nascent hydrogen and in this way acting as depolarizers, 
and that aside from this, all the porous films allow the pene- 
tration through them to the surface beneath of any de- 
polarizer that may exist in the solution, thus rendering the 
coated surface cathodie and concentrating the solvent action 
at the exposed part of the metal. 

The reason for the failure of the fruit cans mentioned at 
the beginning of this article is now easily understood. While 
the lacquer film applied to the uncut sheet was probably a 
perfect one, still in the process of making the can this 
film was ruptured at many points. Thus the die stamping 
out the head of the can broke the film at the place where 
the tin was bent; the mandrel, on which the body of the 
can was formed, scratched the sides in long parallel lines 
upon the removal of the can; and the burning of the joints 
destroyed the lacquer in their immediate neighborhood. 
When the fruit was introduced into the can, the depolarizing 
action of the lacquer itself, coupled with that of the small 
amount of air left in the can in packing, threw the protected 
areas into the cathodic state, concentrating the solution of the 
metal at the exposed points, dissolving in this way both 
tin and iron, and maintaining this corrosion until both the 
air was consumed and the unsaturated state of the lacquer 
was completely relieved. Before this point was reached, 
however, the corrosion had gone far enough to seriously dam- 
age the fruit and even in many cases to puncture the can. 
This action is entirely independent of any possible imper- 
fections in the tin plate. The remedy would be to find a 
lacquer impervious to the solution, or, if that prove imprac- 
ticable, to at least furnish one which will not act as @ 
hydrogen depolarizer. A non-porous lacquer it has as yet 
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proven impossible to find; a saturated one can be made by 
sufficiently baking any ordinary varnish, but there still re- 
mains work to be done to develop this into a satisfactory 
solution of the problem. 

It is self-evident, however, that the importance of these 
phenomena is by no means limited to the problem of lacquer- 
ing fruit cans. The majority of protective coatings for iron 
contain linseed oil or some one of the various substances 
found by our experiments to be either unsaturated or porous, 
or both; and so soon as a piece of metal painted with these 
substances comes in contact with water after the abrasion 
of the paint film at any point, all the conditions for corrosion 
as above outlined are fulfilled, and we may be sure that 
corrosion at the exposed point will be accelerated by the 
presence of such films in its neighborhood. It is true that 
the porosity of these films is reduced to a minimum by the 
use of the best obtainable loading materials, such, for in- 
stance, as certain pigments of ordinary linseed paints, the 
bituminous bodies of asphalt or coal tar paints, ete., and 
that these paints offer in consequence a much greater elec- 
trical resistance to the flow of the current than otherwise. 
One must not forget, however, that the insertion of such a 
resistance to the current flow can only reduce the rate of 
the reaction, and in no way influence its tendency or driving 
force. The exposure of such films to the air for a long 
period of time finally entirely saturates them, but this again 
does not affect their porosity, and consequently does not 
preclude the possibility of acceleration of corrosion at the 
exposed point due to the depolarizing action of air through 
the film. ‘These facets make clear the reason for the rapid 
deterioration and pitting of the iron or steel surface at 
points laid bare by the breaking down of many paint films 
and show why it is so exceedingly important that a metal 
surface should be clean and bright before the application 
of a paint. 

If a paint or lacquer film be intact, despite the fact of 
its porosity, corrosion does not seem to take place at once 
beneath its surface. Thus an iron can, carefully painted 
with a high-grade varnish and filled with cold 5 per cent 
sulphurie acid showed a test for iron with ferricyanide first 
after twenty-four hours. If heated on the water bath, how- 
ever, a test could be obtained in slightly over one hour, but 
even then the action was not severe. It may perhaps be 
that the electrolyte does not find sufficient continuous surface 
beneath the film to allow of a ready separation into cathodic 
and anodic areas. At any rate, corrosion does not readily 
take place if the film be intact, but the surface below the 
film does easily become cathodic if an exposed area in the 
neighborhood ean act as anode. This cathodic liberation of 
hydrogen loosens the film from the metal in some way not 
yet clearly understood, and likewise softens it. The resist- 
ance of a film diminishes quite rapidly in this way, and it 
soon becomes weak and rotten and easily removable from 
the iron. It is easy to see how, especially with rough usage, 
exposed points in a paitned steel surface rapidly grow in size. 

A few of the common commercial paints and paint-making 
materials were examined, using the following apparatus: 
A glass U-tube of 1-inch tubing with 6-inch arms and 8 inches 
in length over all, contains 200 ¢.c. of normal calcium 
chloride. The electrodes are of commercial soft iron: wire, 
0.044 inch diameter, carefully cleaned with emery. The bare 
electrode is 25 em. long and the lacquered 1@@cm. The elec- 
trode is coated by dipping in the paint tosb® ex@mined, the ex- 


cess removed by rapid twirling, and then dried. The water 
about the cathode is kept saturated with oxygen by bubblin 
air through it. The depolarization current is measured by the 
use of the bromide voltameter already mentioned. The pro. 
mide deposited is proportional to the time, up to the point 
when the film gives way. This point of disintegration is 
different for different films, and two qantities can in genera] 
be measured, (1) the initial rate of depolarization, and (2) 
the time of rupture. This second factor is somewhat diffi 
cult to obtain because our voltameter measures not current 
but total amount of electricity passed, and it is frequently 
if not usually, impossible to tell at exactly what point the 
increase in current began. In the following table is the 
average of the data obtained. It is evident that the elee- 
tricity measured by the bromine deposited is the resultant 
of a number of factors acting at the same time. A compre- 
hensive study of the relationship between such data and the 
value of various paints as a protective coating for iron is 
now in progress: 
—Corrosion in Mgs.—— 
Bromine per Hour 
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WILL CONTINUE PACKING MISSISSIPPI BRAND. 

The Mississippi Canning Company, Ridgeland, 
Miss., successors to the Ridgeland Canning Company, 
make the following announcement to the trade: 

“We are successors to the Ridgeland Canning Com- 
pany, and will continue packing the famous ‘Missis- 
sippi Brand’ kraut, beets, sweet potatoes, white vel- 
vet okra, okra and tomatoes, peaches, pears, figs and 
strawberries. 

“Your attention is especially called to our early 
pack kraut—delivering to the jobber new kraut in June 
and July. 

“The Meridian Fertilizer Factory being the owners 
and operators of this business insures ample capital 
for the operating of the plant, and with their wealth 
stands back of all contracts. 

“This is the ‘Mississippi Brand’s’ third year in the 
market and its reputation is an enviable one.” 





Want to buy any seed? Use a ‘‘CANNER’’ classified ad. 
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Will handle any style bottle without change, no trays required. Made in two 
sizes to fill 7 or 14 bottles at a time. 

other bottle filler sold. Fills from any capacity up to 100 bottles per minute — according to 
number of tubes and size of bottle. 
catsup, salad or mustard dressing and similar product. This is beyond a doubt the most 
practical and complete machine for filling purposes. The list of manufacturers of food pro- 
ducts using this machine should be sufficient proof of its merits. Why not be among them? 


It is faster and easier operated than any 


Requires no particular experience to operate, and fills 





THE JOSEPH F. HALLER CO.,SHeRIDANviLte P. o., PITTSBURG, PA. 








Manufacturers of Bottle and Can Filling Machinery for Liquid and Semi-Liquid Products 
































THE CANNER AND DRIED FRUIT PACKER. 35 








42 Kraut Factories are using Simplex Cabbage Cutting Machinery | 








| The Simplex shredder is the easiet running, most economical and efficient machine 
ever placed on the market. 








Simplex cutters have proven 
to be the fastest cutting ma- 
chines ever built, and with 
the new adjustable feeding de- 
vices and even tempered knives 
will produce a most excellent 
cut. 


Send for circulars 
describing these ma- 
chines and testimonials 
from users. 
































The “Simplex’’ Shredder. The “Simplex’’ Kraut Cutter. 


The Shredder Manufnsticing Co. - Jackson, Michigan 
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MILLION DOLLAR GROCERY CONCERN INCORPO- 
RATES. 

The First American Grocers’ Association, New 
York, N. Y., was incorporated last week with $1,- 
000,000 capital stock, to manufacture, prepare and 
deal in foodstuffs of all kinds. The incorporators 
were |. F. Martin and G. L. McCracken, of New 
York City, and W. G. Phillips, of Mt. Vernon, N. Y. 

TO MANUFACTURE MILK PRODUCTS. 

The Sheffield By-Products Company, Hobart, N. Y., 
has been incorporated with $750,000 capital stock to 
deal in milk products and by-products of milk. The 
incorporators are A. J. Peck, of New York City; G. 
Simpson, Mt. Vernon, N. Y., and D. P. Foster, of 
Brooklyn. 


MAINE WITHDRAWING FUTURE OFFERINGS. 


Advices from Portland are to the effect that Maine 
packers are withdrawing offerings of future corn. 
They claim that the acreage is no greater than last 
year and that they have taken as many orders as they 
feel it is safe to book until the pack is made.—Journal 
ot Commerce. 


NEW BROKERAGE FIRM AT ZANESVILLE. 


THe CANNER desires to call the attention of the 
trade to the advertisement of Messrs. Roemer & Co., 
of Zanesville, Ohio, on page 3 of this issue. The head 
of this firm is Mr. Edward B. Roemer, who has spent 
about fourteen years in the trade, during six of which 
he was in the wholesale grocery business in Zanes- 
ville, retiring to accept the position of postmaster of 
that city. Mr. Roemer a short time since organized 
the firm of Roemer & Co., who have opened a grocery 
brokerage office in the Masonic Temple, Zanesville. 
He is an experienced canned goods man, and no 
doubt many in the trade will recollect him as being 
with the wholesale grocery concern of W. W. Harper 
& Co. 


TWO BIG GROCERY CONCERNS INCORPORATE. 


Two incorporations of importance in the grocery 
business last week were the Cash Papworth Grow-Sir, 
of Svracuse, N. Y., and M. O’Keeffe, Inc., of Boston, 
Mass. The former was formed to conduct a wholesale 
and retail grocery and provision business with $500,- 
000 capital stock. The incorporators with C. H. Pap- 
worth, J. T. Sheils and J. Van Perecival, all of Syra- 
cuse. 

M. O'Keeffe, Inc., was organized to engage in buy- 


ing and selling groceries, with $300,000 capital stock 
The president and treasurer of this concern is Michael 
O’Keeffe, of Roxbury, Mass. 


PHILIPPINES TAKING MORE SALMON. 

The Philippines are taking much more canned salm- 
on from the United States than was exported to the 
islands prior to the enactment of the new tariff law. 
During the eight months ended March 31, 1909, ex- 
ports of salmon to the Philippines totaled only $6o.- 
878 worth, while during the eight months ended 
March 31, 1910, the islands took canned salmon to 
the value of $307,552. 


MARKET FOR CANNED GOODS. 

United States Consul Frank Deedmeyer, at Char- 
lottetown, reports that there is a good market for 
American canned fruits and vegetables in the province 
of Prince Edward Island. 


ADDITION TO CAN COMPANY’S BALTIMORE PLANT. 


The American Can Company has had plans pre- 
pared for three factory buildings to be erected at its 
plant at Oak and Twenty-sixth streets, Baltimore, 
Md.. to cost, we understand, about $40,000. The 
buildings will be of slow-burning construction with 
tar and gravel roofs. One building will be 73 by 138 
feet, the other 31 by 40 feet, while the third is to be 
28 by 31 feet. 


STOCKYARDS CAN COMPANY DISSOLVES. 

The Union Stockyards Can Company, of Chicago, 
has been dissolved. The Union Stockyards Can Com- 
pany was organized several years ago by the Diesels 
and later was purchased by the American Can Com- 
pany. The plant is now operated as one of its 
branches. 


APRICOT OUTPUT WILL BE AMPLE. 

The apricot output will be ample this year, and the 
best estimates now put the probable production in ad- 
vance of last season’s three to four thousand tons. 
The expectancy of a short output of apricots in the 
Santa Clara valley, which we have in the past re- 
ported, will not be fulfilled, and that section will have 
a fair crop this year. The shortage is noticeable 
on the old Moorpark trees, but considering the other 
varieties and the new plantings which have been put 
in recently, Santa Clara valley will total a good out- 
put of apricots. 
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The Schmidt Green Pea Harvester 


Repeated triumphs in the pea fields—that is the testi through which the 
Schmidt Green Pea Harvester has come. 
In every pea-growing section of the country, the Schmidt Gines Pea Har- 
vester is a familiar name—a name spoken and heard with utmost satisfaction. 
The secret of this lies in the machine itself, in its construction and design, 
its exact fitnese for its purpose, the quality of its material and workmanship. 
Among the special features of the Schmidt Green Pea Har- 
vester is the Cutting Bar, which is provided with a special pea 
guard. It is ix dependent of the platform and cuts close to the 
ground like a mower. 
Another feature exclusive to the Schmidt, and patented in the 
United States and Canada, is the arrangement of the 
forks, which are so placed that they will pick up vines 
from 12 to 14 inches in front of the Cutter Bar and de- 
liver them on the platform, whence the rake will dis- 
charge them in gavels or bunches. 


In design the Schmidt Green Pea Harvester is 
simple, symmetrical and compact. It is so con- 
structed that both horses and every part of the 
machine are under full control of the operator from 
his seat. 

This harvester has demonstrated 
upon numerous occasions its en- 
tire ability to handle all kinds of 
peas under both favorable and un- 
favorable conditions. 

The Schmidt Green Pea Har- 
vester is honestly built from se- 
lected materials by skilled me- 
chanics, Time and time again has 
it been put to the most severe tests 
and never yet has it been found 
lacking. Itis adequately able to 
stand the -heaviest work which 
may be put upon it. 

We would appreciate it if you 
would give your careful consider- 
ation to what the value of this 
machine would be to you. 

If you will write us, we will be 
glad to furnish you with such ad- 
ditional information as you may 
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require. Don't putitomwriteus FW, SCHMIDT PEA HARVESTER CO., New Holstein, Wis. 
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We are receiving duplicate orders from such concerns as W. R. Roach & Co., 
Grafton Johnson, Iowa Canning Co.. Kelley Canning Co., Van Camp Packing 
Co., Waukesha Canning Co., Continental Can Co., etc. 


We make all sizes and prove our claims before you pay us a cent. 
U. S. GAS MACHINE CO., Muskegon, Mich. 
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Paragraphs 


| Personal 





George Ritter, St. Louis manager of the Louis 
Hilfer Brokerage Company, spent several days in 
Chicago last week. 

L. M. Ethridge, of the Clinton Canning Company, 
Rome, N. Y., spent a few days last week on the New 
York canned goods market. 

Cooper Jessup, of Jessup & Roberts, brokers of 
Philadelphia, spent a day last week in the New York 
canned goods and dried fruit trade. 

C. E. Flanders, department sales manager of Libby, 
McNeill & Libby, Chicago, is making a brief visit to 
the New York office of the company. 

J. S. Inderrieden, of the J. B. Inderrieden Com- 
pany of Chicago, was visiting the firm’s representa- 
tives, Morton B. Stelle, in New York early in the 
week. 

W. B. Ballou, of Thompson, Conklin & Co., and W. 
A. Fanning, of J. M. McNiece & Co., left New York 
on Friday night for a ten days’ fishing trip in the 
north of Maine. 

One of the best known packer visitors in the New 
York market at the close of last week was Arthur 
D. Ayars, of B. S. Ayars, Son & Co., of Brighton, 
N. J. Mr. Ayars spent. a day in looking over the 
canned goods situation. 

W. E. Riley, of the firm of Alart & McGuire, Green 
Bay, Wis., has been spending several days in the city, 
making his headquarters with Grant, Beall & Co. He 
reports the cucumber acreage in that section as ex- 
tremely short, about 60 per cent of last year. 

With a view to promoting closer co-operation, the 
heads of departments of the Detroit Can Company, 
Detroit, Mich., have organized an anti-friction club. 
Paul Leake, secretary of the Wholesalers and Manu- 
facturers’ Association, gave an address on “Intelligent 
co-operation.” 

Mr. William G. Rogers has retired from the presi- 
dency of the Borden’s Condensed Milk Company, to 
be succeeded by S. Frederic Taylor, for the past 
twenty-five years with the same organization. Mr. 


Rogers relinquished his office after a record of forty- 


five years of continuous service. 

Harry Strachan, who has been prominently identi- 
fied with the dried fruit and canned goods trade in 
New York City for the past twelve years, has estab- 
lished himself as a broker in those lines in the -New 
Hudson-Franklin Building. He has been appointed 
local representative of the American Fruit Product 
Company and of the Pacific Fruit Product Company. 

F. L. Deming, of the Deming & Gould Company, 
Chicago, was a visitor in the New York canned sal- 
mon trade on Friday and Saturday. He made head- 
quarters while there with U. H. Dudley & Co. Mr. 
Deming announced an advance to 72!%4c f. 0. b. Coast 


on the 1909 pack pink salmon still held by his firm. 
It is understood that prior to the advance a good deal 
of stock was sold to the New York jobbing grocery 
trade. Fhe quantity still unsold is said to be exceed- 
ingly small. 

Mr. H. D. Barnes, president of the Elgin Packing 
Company, of Elgin, Ill, one of the oldest corn- pack. 
ing concerns in this country, is a firm believer in that 
canned goods properly packed do not deteriorate with 
age, and as evidence of the strength of his convictions 
that dating is unnecessary, last week he sent to the 
House Committee on Manufactures, which jis con- 
sidering the advisability of enacting legislation to 
compel cotng. a can of corn put up by the Elgin 
Packing (¢ ompany in 1888, and along with it some 
cans put up in 1889 to 1892, inclusive. Mr. Barnes’ 
idea in furnishing the members of the House Com- 
mittee actual proof of the canners’ contention that 
there is no occasion for a dating bill is a clever one 
and should prove effective. 

THe CANNER received a very pleasant visit on 
Tuesday from Mr. Rosenthal, of Yokahama, Japan, 
who is spending some time in the Chicago market in- 
troducing one of the finest lines of crab. meat packed 
anywhere in the world. Incidentally, he is ace 
with success in marketing a canned product which is 
rapidly increasing in popularity. For instance, Japa- 
nese canned crab meat was unknown in the Chicago 
market until two or three years ago, when Sprague, 
Warner & Co. received about one dozen cases, which, 
we understand, they gave away. The next year sev- 
eral hundred cases of this article were sold by Chi- 
cago jobbers, and last year this market took some 
8,000 cases of Japanese crab meat. These figures 
show, also, that Chicago is one of the leading points 
of distribution for this fine article of food, as the total 
pack of Japan last year was only about 40,000 cases. 
The goods are packed in No. 1 cans, four dozen to a 
case. Mr. Rosenthal is making his headquarters with 
T. J. O'Byrne & Co., 42 River street. 


FLOOR GIVES WAY—CANNED GOODS DROP. 

The weight of many thousands of pounds, 1,000 
cases in all, of canned tomatoes proved too much of a 
strain to the second floor of A. U. Chaney & Co., 
wholesale grocers of Des Moines, Iowa, and the entire 
lot crashed through the first and second floors to the 
basement. The floor gave way late in the evening, 
when nearly all the employes had left the building; 
consequently no one was hurt. The financial joss to 
the company is estimated at $3,000, there being no in- 
surance against loss from this source. 


PEACH CROP IN CALIFORNIA. 
There will be a very large crop of peaches in Cali- 
fornia, and the expectancy is for a good-sized output 
of the dried product. 





A CANNER classified ad. will find a buyer for that used ma- 
chine. 




















SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We selicit your STORAGE. OurW. arehouses are in the Center of the Jobbing District. Rail and Water connections, no switch- 
ing charges. Rate of Insurance, 55 cents. Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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THE WESCOTT-PIERCE 


HAND PACKING TABLE 


Is A Necessity 
to every packer filling solid meats in sani- 
tary cans. 


Standard Table has capacity for 20 


women operators. 


This machine is the perfection of economy 
and sanitation. 


To clean, turn on steam and let it dry. 





Write for particulars 





Binless Peeling Tables, Washers for Fruits and Vegetables 
Conveyors, Elevators, Etc. 


THE JEFFREY MFC. COMPANY 


COLUMBUS, OHIO 

















Corrugated Fibre Box Board an ne 
Corrugated Fibre Board Boxes 





H & D JELLY GLASS BOX 


The Box shown in the above illustration was designed to meet a demand 
for a case to carry safely glasses of jelly, jam or other breakable commodi- 
ties. It is made of strong corrugated fibre board, and is of a resilient na- 
ture that enables it to resist the severest strains. We have never heard 
aught but praise for it. 


The Hinde & Dauch Paper Company 


SANDUSKY, OHIO 
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Canned Goods Notes se - 








A canning factory is in course of construction at Fruita, 
Colo. 

Construction work will 
building at Suisun, Cal. 

[t is reported that the E. Hyman Pickle Co., 
will put in a salting station near Clay City, Ind. 

A report from Laurel, Del., says that W. H. 
be manager of the Laurel Canning Co. this year. 

Superintendent Gregory of the Gridley, Cal., 
that plant will probably make a larger run this year than it did 
last. 

A contract has been let for building a canning factory at 
Elma, Wash. C. H. Boynton is the manager of the Elma Can- 
ning Co. 

The name of the old firm of 
hanock, Essex county, Va., has 
Packing Co. 

The Hemet Canning Co., 
with $50,000 capital stock by W. 8. 
G. Nelson and others of Hemet. 

Henry J. White is president of the Mount Holly Evaporating 
which will operate a milk condensing plant at New 
The concern has been incorporated for $50,000. 
Waverly, Ia., 
date 


begin shortly on the new cannery 


Louisville, Ky., 
will 


Hastings 


cannery, Says 


Tappa- 
lssex 


Phillips & Cralle, of 


been changed to the 


has been incoroporated 
William Bruce, J. 


Hemet, Cal., 
Mudd, 


Company, 
Egypt, N. J. 

The main buildings of the Kelley Canning Co., 
are completed and under cover. A report under recent 
stated that machinery had already arrived and was being rapid- 
ly installed. 

Fire a few days age destroyed the St. James, Mo., canning 
and pickling plant. The loss, estimated at $20,000, is partly 
covered by insurance. It is believed that the fire was of in- 
eendiary origin. 

The Dodgeville Canning & Manufacturing Co., Dodgeville, 
Wis., was incorporated last week with $25,000 capital stock. 
The incorporators were J. H. Fort, E. Berryman, Luke Elam, 
and W. J. Pierce. 

At a meeting of the directors and stockholders of the Boon 
ville Canning Co., Boonville, Ind., held on May 9, it was de- 
cided not to run the cannery there this season, on accouni of 
the unsatisfactory tomato market. 

General Manager W. H. Andrews of the Barataria Canning 
Co., of Biloxi, Miss., is in Mexico with the purpose of seeking 
a location for the establishment of a fish canning plant some- 
where on the Gulf coast of Mexico. 

The plant of the Watseka Canning Co., 
was erected three years ago, was sold a few 
Evan White for $2,300. It is understood that Mr. 
intends to use it as a cement factory. 

The Tyler, Tex., canning factory is being overhauled pre- 
paratory for work during the fruit season. The management ex- 
pects a good season on account of the large peach and to- 
mato crops, which reports say are assured. 

The following item is reprinted from the Bloomington Panta- 
graph, Bloomington, Ill.: ‘‘The Bloomington Canning Com- 
pany, whose plant is located in Normal, will have under culti- 
vation in Normal township this year about 1,900 acres. Of this 
acreage, sweet corn will occupy between 1,600 and 1,700 acres.’’ 

The Vesuvian Preserving Co., Vineland, N. J., was incor- 
porated last week with $25,000 capital stock to operate a ean- 


Watseka, DL, which 
days since to 
White 


ning and preserving factory. The incorporators were A. Cuneo 
and A. Cipella, of New York City, 8S. Misuraca, of Brooklyy 
and P. Cuneo, of Hoboken, N. J. ; 


May 1] 


‘The Rochester Commere ial Club 


The Indianapolis News of contained th 
report from Rochester, Ind: 
has purchased ground for the two new factories that are to be 
erected here soon. The new canning factory 
Kokomo will be located along the Chicago & Erie 
will employ over three hundred men.’’ 

The Little Rock Preserving Company, which proposes to es- 
tablish a plant in Little Rock for canning fruits and vegetables. 
filed articles of incorporation last week. The capital stock 
is placed at $20,000, of which $8,000 has been subscribed. 
The incorporators are: E. R. Ratterree, president; Fred Ho 
henschutz, vice-president; Adolph Heim, secretary, and 0, B. 
Field, treasurer. 

A company has been organized to establish a 
preserving plant at Sutherlin, Ore. H. A. 
was chosen president; Carl Seibert, of 
president, and F. W. Franz, of Sutherlin, Ore., secretary-treas- 
urer. In this connection a report from Sutherlin states that 

‘The idea of operation for the present year will be to acquaint 
growers with the methods of producing fruit most valuable tor 
canning and to get the producing and canning interests working 
together. The company has the financial "bac ‘king of F. B. 
Waite, a eapitalist of the Sutherlin valley, also of the Luse 
Land & Development Company, of St. Paul. John Hughes, an 
employe of the Luse people, will superintend construction of 
the plant and its operation the first season. ’’ 


Toliow ng 


that comes from 
tracks, and 


canning and 
Strong, of Sutherlin, 
Oakland, Ore., vice- 





Pickle Notes 


according to a report via Al- 
the election of George 
secretary, and W. J. 





The Lake Arthur Pickling Co., 
buquerque, N. M., has been organized by 
W. Butler, president; John R. Hodge, 
McInnes, treasurer. 

The Weller Pickle Co.’s plant at Smithville, Ohio, was 4k 
stroyed by fire recently, together with several thousand bushels 
of cucumbers. In this connection a report states that ‘‘ As ihe 
industry did not pay last year, it is thought the factory would 
not be rebuilt.’’ 

The Lincoln Pickling and Preserving Co., of Chicago, has 
been incoporated with $2,500 capital stock to engage in man: 
facturing and dealing in pickles, vinegar, sauerkraut and condi 
ments. The incorporators were George A. Mueller, Daniel 
Zinser, and Elizabeth Buerk. 

The plant of the Hutchinson Canning Co., Hutchinson, Kan., 
is to be converted into a vinegar factory. New officers have 
been elected as follows: President, Henry Hartford; vice-presi- 
dent, P. H. Hostutler; secretary and treasurer, John Rose. 
The plant is to be put in shape for the vinegar season, which 
will commence during the latter part of the summer. 

The Onalaska, Wis., Pickle & Canning Co., is having an 
80-foot conerete wall built extending south from the east wvall 
of its factory. This wall will be 10 feet high and is being 
built now to keep the water which runs down the hill back 
of the factory in severe rain storms from running in about the 
sauerkraut tanks. The wall, however, will be used as a foun 
dation for a large addition to the factory in the not far distant 
future, although active work will not be begun this year. 
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News of the Canners’ 





Associations 








Iowa Adopts Corn Standards. 
The Iowa Canners’ Association has adopted the 
samme standards for corn that were adopted last year 
by the Indiana and Ohio corn packers. 


Indiana Canners Association to Meet Next Week. 

Secretary F. Jos. Schuler, of the Indiana Canners’ 
\ssociation, announces that there will be a meeting of 
that organization at the Claypool Hotel, Indianapolis, 
on Tuesday, May 26, at 10:30 o'clock a. m., to con- 
sider business of importance to Indiana packers. 
President C. W. McReynolds and Secretary Schuler 
ask for a full attendance. 


National Secretary Calls a Newspaper Writer’s Attention 
to Inaccuracies Concerning Canned Goods. 

[he following is a copy of a letter recently sent by 
the National Bureau of Publicity to Miss Marion 
Harland, the writer on domestic topics in the Chicago 
Record-Herald: ats 

The attention of the Bureau of Publicity of the National 
Canners’ Association has been called to an article of yours, 
which appears in a recent issue of the ‘hicago Record Herald, 
and we are taking the liberty of writing you in care of this 
paper, because we do not happen to have your personal ad 
dress. ; 

The article in question indicates that you have an incorrect 
idea about the preservation of fruits and vegetables in tins. 

Unfortunately, as your correspondent indicates, a prejuclice 
has been allowed to grow in the last few years against the 
use of canned food, because of there being a possibility of 
preservatives. It is still more unfortunate to chronicle that 
many persons are willing to assume that this is true yourself, 
for instance—without endeavoring to confirm such informa- 
tion. 

You can readily understand that an article like yours is cal- 
culated to do great harm to our industry. Yet we are per- 
fectly sure that this is unintentional on your part. We would 
like to put before you a few truths about canned fruits and 
vegetables. 

In the first place, no preservatives are used in the prepara- 
tion of canned goods. If you desire any information on this 
point, all that we ask is that you address a letter to Secretary 
James Wilson, Department of Agriculture, Washington, D. C., 
or Dr. H. W. Wiley, Chief of the Bureau of Chemistry of that 
department. 

Even if for no other reason than economy the use of pre- 
servatives would be absurd because they are unnecessary. All 
the fruits and vegetables need is the necessary sterilization by 
intense heat only to keep them in tins indefinitely. In canning 
the different fruits and vegetables the methods are necessarily 
different with one exception, and that is sterilization. Some 
vegetables—corn, for instance—requires a longer application 
of the intense heat than peaches, apples or tomatoes, but the 
principle is exactly the same. 

When fruits and vegetables are canned they are always 
selected in the height of the season, and, therefore, the product 





is obtained in its most perfect condition. At the present time 
the market of the South is supplying ‘‘ fresh’’ tomatoes, which 
have been picked green from the vines ten days to two weeks 
before they go into consumption. It cannot be argued that 
this food is as wholesome and nutritious as that gathered 
when it is ripened on the vine by nature and placed in cans 
and hermetically sealed a few hours afterwards. 

Again taking the handling of the different fruits and vege- 
tables. Think of the possibilities of germs of diseases that 
can be picked up from the tree, or vine, to the consumer. You 
may say that this is equally true of canned foods, but medica! 
science tells us that there is no disease germ that can live 
through the intense heat to which canned foods are subjected. 

And again, in canning there is only one handling, while in 
the ordinary market shipment there may be a dozen. 

Your article indicates that canning changes the taste of 
fruits and vegetables. This is true only so far as the cooking 
is concerned, and there is no way to overcome this, unless the 
manufacturer would resort to the preservatives which they 
have been accused of using. Instead of this taste being a 
disadvantage, it should be recognized as another favorable 
argument for the use of canned foods, as it is an added guai 
antee of their purity. 

We will be glad to give you additional facts, should you be 
interested, and hope that in the future, when your facile pen 
again turns to the subject of CANNED FRUITS AND VEGETABLES, 
you will at least allow us to lay before you some preliminary 
truths which will make your very intelligent articles of greater 
real service to your readers. 

Yours very truly, 
FRANK E. GORRELL, 
Secretary. 


Public Distrust Preventing Increase in Canned Goods Con- 
sumption. 


The office of the National Canners’ Association is 
in receipt of the following letter from one of the most 
prominent canners in the State of Delaware: 

Dear Sir:—We received the report of the Committee of 
Publicity and congratulate the committee on their good work. 
The following will show the necessity of keeping up this pub 
licity campaign. 

The writer, passing through Gimbel Brothers’ grocery de- 
partment this week, noticed that they had several counters 
filled with different kinds of canned goods, such as corn, peas 
and tomatoes; offering them at very reasonable prices from 
5e to 6c per can. He happened to meet their canned goods 
stock clerk and inquired if the low prices were moving the 
goods very fast. He said they were to some extent, but not 
as much as they should. I inquired the reason. He answered, 
you would be surprised at the number of people who condemn 
canned goods, saying, they are not clean and are packed with 
preservatives. Others say, tomatoes cause cancer, so from the 
above you can see the necessity of disabusing their minds on 
these different objections. 

Please bring this incident to the attention of the Publicity 
Committee so that they will make a special effort to raise 
sufficient funds te carry on this campaign. 

Yours very truly, 
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| Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 

















J. M. Paver Co., Chicago, Comment on the Market for Peas, 
Corn and Spot and Future Tomatoes. 

Peas—Spot peas have been very active, buying on 
a liberal scale, and the fact that stocks in packers’ 
hands are well cleaned up will soon be realized by the 
trac 

Future peas have been equally active. In some sec- 
tions the coming crop has unquestionably been dam- 
attractive offerings in future 


aged We have very 
Indiana, Michigan and Wisconsin peas. 
Corn—The market on spots continues to grow in 


strength. Stocks are extremely light in first hands 
the best corn months ahead of us. Futures are 
with a liberal and continued buying move 


and 
also firm, 
ment 

lomatoes 
strength to it, as far as 
western packings are concerned. 
sections are very light. [Futures have been in 
active demand. Owing to great shrinkage of tomato 
acreage, it is both sane and reasonable, to state at this 
time, that Indiana alone in 1910 will not pack by half 
a million cases as many tomatoes as she did in 1909. 
To many this will sound extreme, but we are willing 
to let future developments prove the statement. 

\n excellent demand for the better grades of both 
spot and future tomatoes has developed. The 1910 
packing of No. 3 5-inch, No. 3 5'%-inch, No. 3 
inch strictly fancies have been liberally purchased. 


has an undertone of 
Indiana, Ohio and central 
Spot stocks in those 
more 


the -market 


~2 
5%4- 


Spot and Future Tomato Situation as Described by Harry 
C. Gilbert Co., Indianapolis. 

There are not many offerings of extra standard 
and fancy tomatoes packed in the sanitary can. This 
special quality has been in steady demand and is about 
cleaned up. See to it that your people are taken care 
of while desirable stock is to be had. 

Future standard tomatoes are still inactive. 
are not crowding sales at any price, and will not con- 
sider less than 75c f. 0. b. factory. Buyers will not 
pay that price because they can buy in the East at 
67!4c i. o. b. Heretofore it has been possible to com- 
pete with the Eastern people by offering for the ac- 
count of the little fellows who-have had to have busi- 
ness on their books in order to borrow money from 
their banks with which to operate. , This year the 
little fellows have not been able to get enough acreage 
to justify them in starting operations, so that offerings 


Packers 


now are for the account of financially responsible 
packers who can afford to wait for their price, 

At the same time there is a steady sale of the fancy 
and extra packs in the sanitary can. There never 
has been a big enough pack of this quality and near}, 
all buyers who handle this grade, get in early with 
the packers who “know how.” , 


Thos, J. Meehan & Co., Baltimore, Note Increased Demang 
and Firmer Undertone to Spot Tomatoes. 


The increasing demand for spot tomatoes noted 
during the previous two weeks continued this week 
and caused a firmer undertone to the market. Again 
the buying orders for them came from all sections 
of the country for immediate shipment, showing that 
the goods are needed for immediate requirements and 
the holders take much encouragement from that fact. 
The growers and the canners have about reached a 
basis of cost for the coming crop, and the general 
opinion is that the acreage in tomatoes this year will 
be materially reduced as compared with the last two 
years. There was a small increase in the buying of 
future tomatoes this week, but the trading in them 
is very much less than the usual volume for the month 
of May. 

Griffith-Durney Co., San Francisco, Comment on Salmon and 
California Asparagus. 

We repeat that it is our firm conviction that pink 
salmon will reach 80 cents before July 1. We are al- 
most entirely sold out of chums, having but a few cars 
left, and our stock of Sitkof brand pink is also very 
low. We still have a few cars of Klawack brand pink 
to offer, but on account of its standing with the trade 
generally it will undoubtedly all be sold out within a 
very short time. 

The demand for asparagus, on account of the low 
prices, has been phenomenal. We think that outside 
of two factors it will tax the capacity of everyone to 
supply the demand. Look out for interesting infor- 
mation on tips. It begins to look as though no one 
will be able to pack all the tips they have sold. We 
have an idea that some of your friends have not 
bought all the asparagus they need. If they have not, 
urge them to delay no longer but to buy now all they 
will need for the coming twelve months. 

IN NEW BUILDING. 

The Roseland Can and Specialty Company, Rock- 
ford, Ill., are now located in their new building in 
that city. The company is engaged in the manufac- 
ture of tin specialities, such as oil, varnish and trans- 
portation cans. 
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PROSPECTS BEST IN YEARS FOR COAST SALMON 
PACK. 


ESTABLISHED 1879. 


Regarding the early prospect for opening prices on 
1910 pack Columbia river salmon and the general 
market conditions on all grades of salmon one of the 
best posted authorities in New York said to the corre- 
spondent of THE CANNER on Monday: “At no time in 
the history of the salmon business have prospects been 
so bright for the quick sale of futures. I have just 
returned from an extended trip to the Pacific coast and 
find all classes of handlers of the product decidedly 
optimistic. As soon as opening prices are named on 
1910 pack Columbia river fish there is going to be a 
rapid confirmation of orders booked subject to approval | 
of prices. The expected pack is already oversold on the 
approval of price basis. We look for prices any day, 
and my belief is that the basis will be 10 cents per 
dozen higher on talls and flats and 5 cents higher on 
half-pound fish. The jobbing market is closely cleaned 
up. There is a very limited stock of pink salmon in 
first hands on the Coast, and the advance of 5 cents per 
dozen on Coast holdings made on Saturday is no sur- 
prise to me. Red Alaska salmon is more closely cleaned 
up from the jobbers than many dealers suppose.. This 
means that there will be a further advance in values 
before 1910 pack is available. It would not surprise 
me should packers of red Alaska salmon open the 1910 
basis at $1.20 per dozen. The pack would go out 
quickly. The sockeve holdings are light, and what 
stock is packed will be required to cover wants of the 
export trade. Jobbers are optimistic. There is one 

of the best markets in prospect I have known in twenty 
years’ experience in the salmon trade.” 














THE URSCHEL 
GOOSEBERRY HULLER 


PROFIT HIGH GRADE 
IN EMBOSSED & PLAIN 
CANNING 


| BNI he 


CAPACITY OF EVERY DESCRIPTION. 
ELEVEN el 


boven KARLE LABELS 


ym ARE SEEN IN 
ana Tlsachin 6  inenton which hasbeen invents |] MAM A Li 


TT ee all stems, blossom-ends, leaves and dirt from : e CA Pe PK E D G o Oo fe) =) e 


As there are but few canners who handle gooseberries, I 
would Bho to get in touch with those that do. If interested, send 


for circ ‘ 
WM, URSCHEL, - - No. Manchester, Ind. WRITE US FOR PRI rg - y, 
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Want Advertisements. 


Te Iasure Insertion Under This Heading Copy for Want Advertisements Should be in This Offiee 
Not Later Than Tuesday. 























WANTED- 








POSITIONS WANTED. 





corn processor for July, 


WANTED—Position by expert 
Address ‘‘B. E.,’’ 


August and September. Best references. 
eare THE CANNER. 
WANTED—Position as canning factory manager. Experi- 


ence and best of references given on application. Address ‘‘L. 
E. 'L.’? care THE CANNER. 





WANTED—Position as superintendent-processor by a com- 
petent canned goods, pickle and condiment man. Address 
‘*Canned Goods,’’ care THE CANNER. 





WANTED—Situation by a first-class, high-grade catsup cook. 
I thoroughly understand making catsup and pulp without the 
use of a preservative; also am experienced processor on full 
line of fruit, vegetables, pork and beans, kidney beans, etc.; 
twelve years’ experience; good references. J. K. Ketchem, 
207 S. Front St., Hamilton, Ohio. 


WANTED—Position as superintendent-processor; have prac- 
tical experience in canning vegetables and fruits, also making 
preserves, catsups, ete., no bad habits. Address John H. Ley- 
land, Box 72, Ludington, Mich. 








EXPERIENCED HELP WANTED. 





WANTED—One first-class Hawkins Capping machine man; 
two tippers. Address ‘‘ Rex,’’ care THE CANNER. 


WANTED—FExperienced vegetable and fruit canner. 
‘*H. B. J.,’’ care THE CANNER. 





Ad- 
dress 

WANTED—One or two expert Hawkins Capper operators 
for Wiseonsin pea pack. Address, giving experience and ref- 
erences, ‘‘J. H., Box 354,’’ care THE CANNER. 








MACHINERY WANTED. 


WANTED—To purchase at once a full line of up-to-date 
canning machinery. Address The Leesburg Canning Co., Love- 
land, Ohio. 











MISCELLANEOUS. 





WANTED—Tomato plants, 250,000 Stone or other equally 
as good red tomato plants; ready to set by May 20 to 25. 
The Citizens’ National Bank, Tipton, Ind. 





WANTED—=3 carloads No. 1 Horse Radish root in bulk, 
barrels or sacks. Quote prices per pound, free from dirt, f. o. 
b. shipping point. Address ‘‘Box D. 420,’’ care THE CANNER. 








BOOKS ON AGRICULTURE. 





WANTED—To sell the work entitled ‘‘ The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. 8S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 





























FOR SALE 


This is a work of 500 





FOR SALE—‘‘ The Book of Corn.’’ 


pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THe CANNER Publishing Co., 5 Wabash Ave., Chicago. 


FACTORIES. 








FOR SALE—New box and wood factory sacrificed, easy terms, 
Large stock lumber. Healthy locality near Memphis. Own- 
ers inexperienced. Address, Bank, Halls, Tenn. 





A REAL BUSINESS OPPORTUNITY. 


FOR SALE—A canning factory, complete; 20,000 capacity; 
50,000 No. 3 cans with cases; 100 acres tomatoes under con- 
tract; price $6,500; 450-acre farm, $25 per acre; all located 
in and near Kingswood, Ky., the seat of Kingswood College. 
Address C. L. Beard, Hardinsburg, Ky. 








MACHINERY. 

FOR SALE—Cheap for immediate shipment to make room: 
Model M Cutter, $125; Burnham single cooker, $90; M. & S. 
rotary silker, $40; Baker double dump scalder, $35; Sprague 
continuous exhauster, $40; Stevens power filler (never used), 
$40; Jersey Queen filler, $50; Bucklin cyclone pulper (never 
used), $80; Four-bbl. carburetor, good as new, $30; power 
apple parers, $7; power can shaker filler, $15; four-tier Sprague 
single bale crate, $4.50; three-tier crate, $3.50; crate lids, 50e; 
4-wheel standard truck, $4.50; 1 Harris hoist, complete, $150. 
The above used one season; thoroughly overhauled, practically 
Address M. A. Hyson, Bridgeton, Penna. 





good as new. 





FOR SALE—1 Buffalo Kraut cutter, No. 2; 1 continuous 
tomato sealder; 1 Merrill & Soule rotary corn silker; 1 M. & §. 
double corn mixer; 1 Advance corn cooker and filler; 2 
Sprague corn cutters, style 90 and 93. As we have no use for 
the above, owing to having discontinued packing corn, will 
sell cheap. Address ‘‘B. J., Box 478,’’ care THE CANNEb. 





For Sale—One Invincible bean grader, one single-geared 
corn filler, both in perfect working order and in as good 
condition as new. Address H. R. R., care THE CANNER. 








FOR SALE—Used hydraulic press, 4-inch rods, racks 6x6, 
weight 24,000 pounds. Address. 


Qaret?Barit 


¢ 
Chicago, IIL, 





FOR SALE—Two No. 10 King Tomato Fillers with ex- 
haust attachments. These fillers have only been used one 
season and are as good as new. The exhaust attachment is an 
excellent idea, doing away with all other exhaust. These 
machines cost $215 each; I will take $100 each. Apply to 
Geo. W. Evans, Aberdeen, Md. 





FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted to 

label dented cans. 

These machines have all the new improvements, and we guar- 
antee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label- 
ers any time within one year from date of purchase. 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 

Westminster, Md. 








SEEDS. 


FOR SALE—600 bushels choice Alaska pea seed, surplus 
stock, 1909 crop. Address Dundas Canning Co., Dundas, Wis. 





FOR SALE—Choicest Stowell’s Evergreen sweet corn seed; 

guaranteed pure as the purest and of stronger vitality than 
Eastern grown seed. Address Dobry Sweet Corn Seed Co, 
St. Paul, Neb. 














FOR SALE—2,000 pounds pumpkin seed saved from choice 
specimens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 
SEED CORN FOR SALE. 
FOR SALE—Fifty bushels Clark’s Country Gentleman seed 
eorn. Will aecept best offer. Waukesha Canning Co., Wauke- 
sha, Wis. 








SEED PEAS FOR SALE. 

FOR SALE—Five hundred bushels Alaskas at $2.75 per 
bushel. Five hundred bushels Advancers at $3.50 per bushel 
and three hundred bushels Horsford’s at $3.50 per bushel. 
Waukesha Canning Co., Waukesha, Wis. 


MISCELLANEOUS. 





FOR SALE—An authoritative work on the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 





FOR SALE—Good, stocky, new Stone tomato plants; care- 
fully grown and packed for shipment by the most successful 
raiser in Indiana. Don’t throw away your money on inex- 
perienced growers, but buy plants from those who have been 
raising them for years and understand the business thoroughly. 
Price, packed for shipment, $2.00 per thousand. Address 
Shearman Mereantile Co., Indianapolis, Ind. 





FOR SALE—Tomato crates. Our improved crates are ac- 
knowledged by canners generally to be the cheapest, the most 
durable, most practical, most convenient and altogether the 
best article on the market for the purpose. Full particulars 
and prices furnished on application. Also large lot of white 
pine, yellow pine and gum boxes, No. 2 size, suitable for peas 
and corn; all made up and ready for immediate shipment. Will 
sell cheap to make our warehouse. Address United 
States Box Co., Indianapolis, Ind, 


room in 








FRESH TOMATOES FROM ITALY COMPETE WITH 
CANNED ARTICLE. 

Immense quantities of fresh tomatoes are shipped 
to the United States annually from truck farms in the 
neighborhood of Naples. where the climate allows them 
to ripen the year around, and most of them are shipped 
in the winter. [lousewives in Chicago and other cities 
who go to market and buy tomatoes in the winter sea- 
son generally assume that they come from the West 
Indies, or, perhaps, from Florida, but Naples is the 
chief source of supply and nearly $700,000 worth were 
exported to the United States last vear. 

_ The frequent lines of steamers passing through the 
Straits of Gibraltar from Mediterranean ports to New 
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York have worked up a large trade in winter fruits and 


vegetables. Most of the peaches, cherries, grapes and 
other fruits that will stand a twelve-day voyage, that 
are offered in American markets in January, February 
and. March, are shipped from Sicily and Algiers. 


SHIPPERS UNITE TO OPPOSE RAISE IN FREIGHT 
RATES. 


For the second time in the history of modern his- 
tory, the large commercial organizations of the coun- 
try, representing trade interests in the east, middle 
west and far west, who ship, anually, $1,000,000,000 
worth of goods, have allied themselves in a compact 
organization to fight the proposed general advance of 
freight rates by the railroads. 

The alliance was formed in Chicago yesterday, when 
300 delegates representing over 200 commercial organ- 
izations and individual shippers, responded to the call 
of the Illinois Manufacturers’ Association, met at the 
Congress Hotel and laid plans for decisive action 
against the railroads if the proposed rate increase is 
put into effect on June I. 

WHAT THE RAILROADS PROPOSE. 

To make a general advance in freight rates in the 
entire territory between the Mississippi river and the 
Atlantic seaboard north of the Ohio river, effective 
about September 1, which will also affect practically 
all through freight rates in the United States, except 
transcontinental rates. 

The proposed advances will range from 8 per cent 
on sixth class freight to 20 per cent on the first three 
classes, with corresponding increases in commodity 
rates. 


REPLY OF THE SHIPPERS. 

That the financial condition of the railroads does 
not warrant any general advance in freight rates at 
this time, but would afford a better argument for 
reductions. 

That any general advance in rates be suspended 
pending a complete investigation by the Interstate 
Commerce Commission of the facts. 

That, pending such investigation, the advance will 
be opposed by the shippers. 

Committee of seventeen appointed to carry 
effect plan of arbitration. 

Failing in conciliatory methods, an injunction will 
be asked in the courts to prevent the proposed advance 
going into effect. 


into 


Situation Wanted ads. in THE CANNER resultful. Try 


one next issue. 


are 

















CLIMAX 


PEA WEIGHERS, CONVEYORS and 
ELEVATORS 


QUALITY PEA SEPARATOR 


We are making a specialty of this machine which 
separates the TENDER from the HARD peas. 


Let us show you what it has done, and what it 
will do. 


Climax Machinery Co., Indianapolis, Ind. 











HOGG & LYTLE 


Limited 


Growers of 


Peas and Beans 


Head Olffice 
TORONTO, CANADA 


Branches at 
PICTON, CANADA PORT HURON, MICH 
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Pure Food Progress 











Pennsylvania Food Commissioners Report on Vinegar. 

In his preliminary report for 1909 State Dairy and 
Food Commissioner Foust of Pennsylvania says that 
141 samples of vinegar were taken for analysis and 
forty-five prosecutions terminated for violations of 
the vinegar act. This shows an adulteration of not 
less than 30 per cent. In many instances the so-called 
“cider vinegar’ was entirely unacquainted with apple 
juice. 

Missouri Food Officials Condemn Many Articles. 

\ report covering the last three months of the work 
of the Pure Food Department of Missouri had just 
been issued by Commissioner W. P. Cutler. The 
bulletin covers the work in detail showing the number 
and results of the analyses made by the state board. 

A new feature of the Missouri report is the list 
showing the articles of food destroyed as unfit for 
consumption by the deputy inspectors. This, how- 
ever, includes only the work in two cities, namely, 
St. Joseph and Kansas City. 

In Kansas City the deputies threw away five bottles 
of extract for being misbranded, three cans of maple 
syrup for being misbranded, four pounds of popcorn, 
old; twenty pounds of bacon, old and rancid; twenty- 
six packages of mince-meat; eighty-eight packages 
of raisins; fourteen packages of shredded cocoanut ; 
one barrel of kraut; four bottles of maple syrup; 1,800 
pints of beer: fifteen pounds of beef; six pounds of 
buttter, rancid; ninety-nine bottles of colored distilled 
vinegar; two barrels of colored distilled vinegar ; one 
pound of dates; five pounds of veal; twenty-four 
packages of prunes. 


N. J. No. 274, Misbranding of Vinegar. 
_ The Department ot Agriculture at Washington has 
issued several more notices of judgment under the 
Federal Food and Drugs Act, N. J., No. 274, reading 
as follows: 

‘*On or about October 26. 1909, The Harbauer-Marleau Com- 
pany, Toledo, Ohio, shipped from the State of Ohio to the 
State of Missouri forty-two barrels labeled: ‘Sweet Home 
Brand Fermented Apple Cider Vinegar Made for Goddard 
Grocery Co. of St. Louis, Mo.’ Analysis of samples of this 
product, made in the Bureau of Chemistry, United States De- 
partment of Agriculture, showed it to be misbranded within 
the meaning of the Food and Drugs Act, June 30, 1906. As 
it appeared from the findings of the analyst and report made 
that the product was liable to seizure under section 10 of the 
act, the Seeretary of Agriculture reported the facts to the 
United States Attorney for the Eastern District of Missouri. 
In due course a libel was filed against the said forty-two barrels 
of vinegar, charging misbranding within the meaning of the 
act, in that they were labeled ‘Sweet Home Brand Fermented 
Apple Cider Vinegar,’ which label was false, misleading, and 
deceptive, in that the product was not pure cider vinegar but 
a substance consisting of cider vinegar to which had been added 
a foreign material high in reducing sugars and _artti- 
ficially colored in imitation of genuine apple cider vinegar; and 
further, in that the product was offered for sale under the dis 
tinective name of another article. 

‘¢Thereupon the Goddard Grocery Company entered an ap- 
pearance as claimant of the product in question, and, on June 
7, 1909, the case coming on for hearing, the goods were re 
leased to said claimant on filing a bond conditioned that the 
product was not to be sold in violation of the laws of any 
State, Territory, or insular possession of the United States.’’ 
N. J. No. 278, Adulteration and Misbranding of Vinegar. 

N. J. No. 278 refers to a case in which the charge 
was adulteration and misbranding of vinegar. R. M. 
Hughes & Co., Louisville, Ny., shipped into Alabama 
and North Carolina consignments labeled “Monogram 
Blend Vinegar, R. M. Hughes & Co., Louisville, 
Ky.” N. J. No. 278 says that the product was not a 
blend. 














LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue 
CHICAGO 








$69,000.00 | 


SAVED TO THE CANNING INDUSTRY AND 
DIVIDED AMONG THE SUBSCRIBERS AT | 


CANNERS EXCHANGE 


Write for Information 
FIRE INSURANCE AT CANNERS EXCHANGE 


FRANK VAN CAMP, Chairman 
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Hoopeston, Ii. 
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EIGHTEEN PLANTS 


Equipped with modern machinery and 
operated by skilled labor, enable us to 
set the pace in Tin Plate manufacture 


SPECIFY THE STANDARD BRANDS 






































“AMERICAN =a = CHARCOAL ig 
“AMERICAN —=——AA ——CHARCOAL |) 7) 
=AMERICAR— =. CHARCOAL Ug: 
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American Coke 
American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 

. American AAAAA Charcoal 


Classified according to the amount of Coating. 


Note:—AmeErIcaNn Coke is an everyday plate, made better 
to-day than ever before, in this country or abroad. Instead 
of substitutes or plates equal to, specify the standard ‘brands 


“AMERICAN” 


American Sheet amTin Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES 











Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 











PROCESS OF TREATING TOMATOES. 

In the last issue of Pure Products reference was 
made to the incipient rise of the dried vegetable indus- 
try, which, like the dried milk industry, is apparently 
‘an answer to a demand imposed by weighty economic 
factors. The following description of a method of dry- 
ing tomatoes on a commercial scale is in partial fulfill- 
ment of the editor's expressed intention to present de- 
tailed information regarding methods of manufacture 
applied to particular vegetables. The method here de- 
scribed was originated by Otto Schroen, of Naples, 
Italy, and is patented in most civilized countries. 
Stated in his own words as they appear in the letters 
patent, the process is as follows: 

“For the purpose of preserving tomatoes in the con- 
dition of a purée or sauce, it has hitherto been the prac- 
tice to pack them in air-tight cans, jars or bottles. This 
method, however, is attended wtih drawbacks. In the 
first place, the percentage of actual tomatoes in such a 
vessel is extremely small in comparison with the gross 
weight of the canned or bottled preserve. Tor in- 
stance, a can of tomatoes weighing 400 grams contains 
really only about 60 grams of tomatoes, there being 
about 260 grams of water, while the can itself weighs 
say 80 grams. Thus in such a can there is in reality 
only about 15 per cent of tomatoes. Then, again, when 
once the can has been opened, the contents must be 
consumed within a short period, as the tomato purée 
does not keep when air has access to it. The attempts 
which have been made to preserve tomato purée by the 
addition of salicylic acid have not proved successful, 
since the percentage of salicylic acid necessary for ef- 
fective preservation exceeds the quantity permitted by 
the sanitary authorities of most countries. 

“My invention relates to the preparation of a dry, 
pulverized or otherwise comminuted mass of tomatoes, 
which can be used either in such comminuted state or 
pressed into tablets, or bars, or some other convenient 
shape. 

“Owing to complete drying (air dry) the product 
will keep without the aid of salicylic acid, or any other 
preservative whatever, and furthermore, presents the 
advantage for the consumer that it can be used in small 
quantities at a time. The taste of the product is unal- 
tered and even excels that of tomato purée, the delicate 
flavor of which becomes ultimately affected by long 
contact with the walls of the can, 

“In preparing my improved product I proceed as 
follows: Fresh tomatoes are washed, and any stalks 
or the like removed, whereupon they are sliced or 
pounded in a suitable machine. The mixture of liquid, 
pulp, skins and seeds which runs off is then boiled in a 
vessel for about half an hour. If the boiler is exposed 
to direct fire the mass must be stirred, a mechanical 
agitator being preferably provided for the purpose. If 
the heating is effected by means of steam pipes con- 
ducting below the boiler, the temperature of the steam 
should not be allowed to rise much over 100 degrees 
centigrade. The purpose of the boiling is to facilitate 
subsequent sieving. It may be postponed until after 
the sieving, but should not be omitted, if a really deli- 
cately flavored product is desired; for a purée which 
is evaporated solely in a vacuum is not truly palatable. 
Tomatoes should be boiled for about half an hour at a 
considerable temperature with access of air, in order to 
produce that chemical change which renders them thor- 
oughly pleasant to the palate. The mass is then (or 


directly after comminution) rubbed through a fine sieve 
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(say 1-1/2 mm. mesh), so that seeds and fruit skins 
remain behind, the pulp passing through in a finely qj- 
vided state with the juice. This watery paste, which 
may contain some 95 per cent water, is then evaporated 
and dried in suitable vessels, trays, drums, chambers 
or the like, ‘in vacuo,’ at a low temperature, to the ex- 
clusion of air. In order to obtain a good product, od 
sembling the fresh fruit in color and flavor, it is neces- 
sary, especially in the later stages of drying, to keep 
down the temperature as far as possible, and at al] 
events not to exceed 50 degrees centigrade. At the 
commencement, therefore, so long as the am unt of 
water in the product is large, the temperature of the 
water bath may be kept at about 20 degrees centigrade 
above the boiling point of the liquid ‘in vacuo’ | but not 
over 50 degrees centigrade) and the temperature sub- 
sequently diminished for complete drying. The first 
part of the drying is best carried out in vacuum evap- 
orators, until the mass is so thick that it only contains 
about 40 per cent water. The product is then spread 
out on trays and completely dried in vacuum-chambers, 

“As the tomato is rich in vegetable gliadin and is also 
hygroscopic, it is not possible, when the proper temper- 
atures are observed for retention of the flavor and 
color, by spreading out on the trays to so far dry the 
mass as to render it capable of being ground. For a 
high temperature would have to be employed, which, 
however, would spoil the flavor of the pasty mass. In 
order to dry the palatable product till capable of being 
ground, it is requisite to draw out the paste, containing 
about 40 per cent water, into fine threads or thin strips, 
and to distribute it in this form over the trays. For 
this purpose, for instance, a cylinder press may be used, 
the bottom of which has a perforated plate (the holes 
not being over 1 mm. in diameter). Below this press 
the drying-trays are pushed and thus filled with fine 
threads. The method of spreading the paste over the 
trays would also be attended by the drawback that the 
dry paste would adhere so firmly to the trays by reason 
of the high percentage of gliadin that it would have to 
be chipped off with chisels. This would greatty impede, 
if not wholly obstruct, wholesale manufacture, for the 
chipping would have to proceed very rapidly, otherwise 
the hygroscopic paste would again absorb so much 
moisture from the air that it would no longer be cap- 
able of being ground. These conditions could not be 
fulfilled without much waste of material and great out- 
lay of labor. When drawn into fine threads the paste 
only adheres at a few places, and the entire mass can 
be removed by a jerk from the trays. 

“Tn the last stages of drying it would appear advan- 
tageous in order to accelerate the process to admit a 
little air. As the oxygen, during prolonged action on 
the warmed mass, causes changes, resulting in darken- 
ing and change of the flavor, it is well to employ air 
freed from oxygen, or carbonic acid, etc. For this pur- 
pose very small quantities of air, etc., are sufficient, 
whose admission only alters the vacuum by a few milli- 
meters, so that also the evaporation temperature of the 
vacuum is only altered by a small amount. The drying 
is continued until the product is capable of being 
ground. At the same time, it must be remembered that 
the product is very hygroscopic, and when exposed to 
moist air loses its capability of being ground. It 
should, therefore, be ground immediately after cooling, 
or should be protected in suitable vessels or chambers 
from any considerable changes of air and humidity. 
This is best done in ball mills.. Iron ball mills can not 
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POPE 
“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


GENERAL OFFICES: EASTERN OFFICE: 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 
CHICAGO OFFICE, 204 Dearborn St. 
































SCALDER «>» WASHER 














The Cox Scalder—(Hot Water) 
This Machine is Extensively Used as an 
Apple Washer 
For Further Particulars Address 


SPRAGUE CANNING MACHINERY COMPANY 
5 WABASH AVENUE :: :: CHICAGO, ILLINOIS 





























lf you will use the Blakeslee 

Simplicity Can Righting Machine 
it will be impossible 
for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 
therefore there is no chance for it to get out of 
adjustment. The users say it will save its cost the 
first season. Can you ask for a better endorsement 
than this? 

Ask more about the machine. Address 


The Huntley Mfg. Co. 
Silver Creek, N. Y. 


Or the manufacturers 


Burden & Blakeslee, Cazenovia, N.Y. 





Morral Bros. 
Morral, O. 

















SPECIAL EASTERN ACENT FOR 
The “‘Sprague’”’ 
Line of Canning Machinery 


‘“‘Hawkins”’ Continuous 














IF Capper, Colbert Rotary 
IT IS Tomato Filler, Model 
pel ““M” Corn Cutter, Corn 
FACTORY, Cookers, Silkers and 
| SELL IT. all Machines 


for Canning 
Purposes 
500 Page Catalogue 


for the Asking 


Don't Worry, 
ask me, I'll 
get it for you 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“‘Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 
Correspondence Solicited 


My Motto: 
The Buyer Must be Satisfied 
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be employed, as a product produced in such would give 
a very dark sauce, the taste of which also would be 
afiected. The ball mills must also be so arranged that 
drum and balls can be taken out and cleaned, as owing 
to the hygroscopic character of the product, it can not 
be prevented that after several changes balls and in- 
terior walls become sticky, whereby the capacity of the 
mill is greatly affected. Otherwise the product is 
wholly or partly ground; for the subsequent rapid dis- 
solving in hot water, it is not absolutely necessary to 
grind the product in the full sense of the word, it being 
sufficient to comminute or reduce it in any suitable ma- 
chine, to flakes or grains of about 1 mm. in size. 

“If the product is brought upon the market in pul- 
verized condition, it may be packed in a paper bag. It 
will, however, probably be more convenient to press the 
product (dry pressure) into tablets or bars of a definite 
weight. The pressing should be done in such manner 
that the tablets are sufficiently firm in order to admit 
of transport, etc., but at the same time allow of their 
being readily rubbed down with the fingers, so that 
when the preparation is added to a certain quantity of 
hot water, it will quickly produce a uniformly thick 
purée.” 

CHICAGO—ITS NATURAL ADVANTAGES AS AN 

INDUSTRIAL CENTER AND MARKET. 

The Civic Industrial Committee of the Chicago Asso- 
ciation of Commerce has just issued the most com- 
plete collection of facts about Chicago ever gathered 
together. The book is captioned “Chicago—lIts Nat- 
ural Advantages as an Industrial Center and Market.” 
The growth of the city from the days—seventy-five 
years ago—when the present site of Chicago was a 
marsh, up to the present, is set forth in a manner that 
convinces as well as entertains. 

There are seventy-one pages in the volume, and into 
this small space is crowded a wealth of information 
that proves beyond possible question the prominence 
of the city from many standpoints. The facts—and the 
book differs from most exploitation efforts in that it 
does not contain a statement that is not backed by indis- 
putable evidence—show Chicago to advantage in so 
many ways that they will be in the nature of a revela- 
tion to the average Chicagoan, and cannot fail to con- 
vince the reader that Chicago is indeed the “marvel of 
the century,” as it has been aptly called. 

The location of the city and the part that geography 
plays in making its present greatness and assuring a 
greater future is dealt with in the opening chapter. 
The chapter on Chicago’s climate establishes the fact 
that Chicago is the healthiest of all important cities. 
Another chapter deals with the unsurpassed advantages 
of the city as the country’s great central market. 
Transportation facilities, supply of raw material, labor 
supply, wage earners and their wages, business condi- 
tions, internal transportation, the residence districts, 
moral and educational utilities, the park system and the 
Chicago Plan, are all covered in painstaking fashion, 
with facts supporting the arguments, but without the 
use of superlatives or exaggeration. 





CHANGES IN FRUIT CONTRACT. 

At a recent meeting of the contract committee of the 
New York Dried Fruit Association certain changes 
were made in the reading of the clauses referring to 
“examination and approval” and “arbitration.” These 
changes have just been ratified by the association, and 


are made to apply to contracts covering New York 
Brooklyn and Jersey City only. As amended the 
clauses referred to read as follows: 


ixamination and Approval—If shipment is not Lecepted or 


disapproved within three full business days after «arrival, and 
goods are subject to buyers’ privilege of examination, eon- 
tract shall be considered fully complied with on seller’s part 
and invoice, if unpaid, becomes immediately due and payable. 
(Note: In the event of the shipment being inaccessable on 


arrival, seller or seller’s agent should be notified within saiq 
three days.) 

Arbitration—Any dispute arising as to proper fulfillment of 
this contract shall be settled by arbitration before the Dried 
Fruit Association of New York. The decision and award of a 
majority of said arbitrators shall be binding and compleed 
with by all parties thereto. The party against whom decision js 
rendered shall pay arbitration fees and expenses incurred, If 
decision is rendered that seller has complied with contract, in- 
voice, if unpaid, shall become due and payable at once. 

When decision is rendered against seller, arbitrators shall 
determine and fix amount of allowance, which amount ghall 
be deducted from the invoice, and the correct net amount paid 
immediately. If payment shall already have been made, the 
amount of allowance awarded shall be immediately refunded, 
If the arbitrators decide that seller has not shown good faith 
in making delivery hereunder, the buyer shall be entitled to 
another tender in full compliance with this contract, or proper 
damages shall be awarded. 

It is stated that the new reading of the contraci has 
met the full approval of California interests, as well as 
the National Wholesale Grocers’ Association. 


JEFFREY MACHINERY. 

The Jeffrey Mfg. Company, Columbus, O., has is- 
sued booklet No. 38, the purpose of which, it states, 
“is to suggest the general character of our machinery 
and its wide range of application. We issue many 
special catalogues and booklets describing the applica- 
tion of our methods to special lines of industry, and 
shall be pleased to mail any of the following on 
request: 


Storage Battery and Other Industriai Locomotives........ 13 
Jeffrey Wire Cable Conveyers..............+0.. <a ee 
WING CEE CRE Tn 6 go oo os as coon cs scmece se » sadtae ae 
Semrey Troe TA BEIM GARG. oc. 5 o.0)5 as ies cece esc e cee ae 
i ee eee eee ee 22 
BO A RS Se eee 27 
Sultay Treen GaONea, 8 os fa 25 20,8 <b Sis gin ro accep oe 69-B 
Jeffrey Centrifugal Mine Fame. . oii. ce. sii esc cece oes 26 
Crushing and Pulverizing Machinery...................31-A 
Conveyers for Lumber and Pulp Mills..................! 57-B 
Rubber Belt Comiveyers. .. ....6sccccccssssucsce sd OMG O1-m 
Handling Coal and Ashes in Boiler Plants.............. 32-A 
Handling Freight and Packages..............2.seceeees 29 
Handling Stone, Sand, Gravel, Ores, etc.................. 28 
Elevating and Conveying Machinery...................- 81 
Chains—Standard and Special................... ns 0c 
Jeffrey Standard Elevator Buckets................ ae 


DUST SPRAYS. 


It is the opinion of H. A. Surface, Pennsylvania zo- 
ologist, that the dust spray is not reliable for orchards 
or field crops. Dust spraying or dusting has been 
advocated because it can be done more quickly than 
liquid spraying, and with much less waste of material. 
But to be effective it must be applied only when the 
leaves are damp, as after a rain or when wet with 
dew. Moreover, it should be repeated five or six times 
to be as efficient as one application of liquid spraying. 





FREEBORN HINGE TOP CAN CO. INCORPORATED. 


The Freeborn Hinge Top Can Company, Cleveland, 
O., has been incorporated with $100,000 capital stock. 
The name of but a single incorporator, that of H. W. 
Church, is given. 
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Pillmore-Anderegg 
PEA VINER 


The most satisfactory, up-to-date pea 
huller on the market. 

Guaranteed to thresh peas better, and 
in less than half the time it takes other 
machines to do the work. 

Can be seen in operation at the factory 
of the Mohawk Valley Canning Co. 
between June 25th and August Ist 
next at Westernville, Oneida Co., N.Y. 
Will be sold for $1000 cash, f.o. b. 
Rome, N. Y.,or upon an agreement to 
pay royalties at 2c. per dozen. The 
amount paid in royalties to apply on 
purchase price. 

We hold all patents on plurality of 
cylinders; any users of two or more 
cylinders will be responsible for three 
times the royalty. 


PILLMORE-ANDEREGG CO. 


WESTERNVILLE, N. Y. 











CORN MACHINERY 


MERRELL-SOULE COOKER-FILLER. 


COMPLETE CORN LINES, CUTTERS, SILKERS 
MIXERS, FILLERS, ETC. 


Sprague Canning Machinery Co. titi tins 


























CANNERS 


who appreciate the value of 
RELIABLE SEEDS grown 
from carefully guarded seed 
stocks under supervision of ex- 
perienced cultivators we are 
endeavoring to interest. 

We are specialists in Northern 
Grown Seed 


PEAS, BEAN, SWEET 
CORN, TOMATO 


and all other seeds for Canners. 





We will quote at any time 
Send us list of your needs 








The W. W. BARNARD COMPANY 
SEED GROWERS 


108-110 W. Kinzie Street, CHICAGO 








“The Maryland Motor Car” 


Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
7 Booklet 
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FURTHER STUDIES ON JELLY MAKING.* 


In connection with studies with fruits J. Belling, 
of the Florida Experiment Station, reports the results 
of extended investigations of the character of guava 
juice and of the conditions which attend successful 
jelly making with this fruit. According to his results, 
a preliminary heating of the fruit is essential, as juice 
expressed from the raw fruit did not flow readily, 
and though it gave a light, amber-colored jelly with 
the proper proportion of sugar, with or without citric 
acid, vet the characteristic guava flavor was entirely 
lacking. The juice from heated fruit passes through 
the filtering cloth more readily than that from raw 
fruit, and the heating also seems to help in extracting 
the fruit flavor. 

The flavoring quality does not appear to reside in 
the oil glands of the rind. . . . 

In the boiling of guava jelly some acid (the natural 
acid of the ripe fruit) is absolutely necessary to change 
much of the sucrose into invert sugar, and if this does 
not take place then the sucrose (cane sugar) crystal- 
lizes out. Too much acid (and probably too prolonged 
boiling) seems to make the jelly sticky from the ex- 
cess of invert sugar, and also to alter the pectin so that 
it will not gelatinize. 

The pink color of guava jelly does not seem to de- 
pend on any pink color in the flesh of the fruit, though 
the white guavas yield a lighter jelly. The depth of 
color seems to be increased by additional amount of 
acid, prolonged boiling, and higher temperature at 
which the boiling is stopped. 

The following directions are suggested for making 
guava jelly: 

Cut the guavas in pieces with a sharp spoon (not 
iron) or with a plated knife. Heat them till quite 
soft in an enameled or aluminum vessel, with a small 
amount of water at the bottom, or in a double boiler 
without water. Put the soft fruit in a strong cloth 
bag, or folded in a cloth between boards, under a 
strong press. Measure the hot juice. Heat it in a 
deep clean pan (leaving room for the extensive froth- 
ing), adding a quantity of powdered white sugar equal 
in bulk to the undiluted juice. When the sugar has 
dissolved, the hot solution may be filtered through 
cloth. Boil down until the thermometer in the liquid 
marks the point which gives jelly of the color and con- 
sistency desired, which may be 113 degrees C. (235 
degrees F.), or some neighboring temperature. Run 
the hot liquid into glass jars or into molds. Tough 
jelly which is not sticky may be satisfactorily packed 
in shallow ornamental boxes, as is done in Cuba. 

Guava juice ferments quickly after it is expressed. 
\ccording to Professor Belling, when it is desirable 
to keep the juice for jelly making, it may be put hot 
from the press into clean glass bottles or jars im- 
mersed to the neck in hot water, which is then kept 
above 140 degrees F. for half an hour or so. The 
stoppers, corks, caps, or rubber rings should be heated 
in the same way and the bottles of juice closed when 
hot. Such sterilization of the acid juice will obviate 
the necessity for the addition of chemical preserva- 
tives. 

At the department of household administration of 
the University of Chicago Miss Jenny H. Snow studied 
the effects of sugar and temperature on fruit juices. 
It was found that “currants, grapes and plums would 
jelly without adding sugar, but the product was neither 


° Pp. D. 


in Nonserven-Zeitung. 





THE CANNER AND DRIED FRUIT PACKER. 


clear nor palatable and the cost, in the case of the cyr- 
rants, was over a dollar a glass.” 

Jelly which contained the smaller proportion of sy- 
gar (one-half cupful to a cupful of juice) seemed to 
keep as well as that containing the larger proportion 
(one cupful of sugar to one of juice). 

In the case of apples, the average density of jelly 
at the boiling point was not far from 30 degrees. With 
plums it was on an average somewhat lower; with 
currants it varied from 24 to 28 degrees, being about 
27 degrees on an average. 

The density at which a good product may be ob- 
tained varies with different fruits, but seems to be 
nearly uniform for each fruit and not affected by the 
amount of sugar used. ; 

This density was obtained at a lower temperature 
and in less time with the larger amount of sugar. The 
smaller the amount of sugar used the longer the pe- 
riod of boiling required and the darker the color of the 
product. 

In each case the smaller the amount of sugar the 
more pronounced the fruit flavor of the jelly. 

Miss Snow also studied the effect of adding sugar 
to acid fruit before and after cooking. The belief is 
quite widespread among housekeepers that if sugar is 
added after fruit is cooked a smaller quantity is re- 
quired for sweetening than is the case when it is added 
before cooking. Miss Snow also studied the relative 
sweetness of cane sugar (the ordinary which is ob- 
tained from sugar cane, sugar beets and the sugar 
maple) and invert sugar (dextrose and _ levulose), 
which are found in nature in fruits, etc., and which 
can be obtained from cane sugar by inversion, as, 
for instance, by cooking sugar with acid. Accord- 
ing to her results, dextrose is much less sweet and 
levulose sweeter than cane sugar, while a mixture of 
equal parts of dextrose and levulose is sweeter than 
cane sugar. 

When cane sugar was added to apples before cook- 
ing and boiled with them, it was found to be largely 
inverted. When added at the close of the cooking 
period, it was only slightly inverted, and, although the 
invert sugar is less sweet than cane sugar, yet “the 
the difference in sweetness between stewed apples 
when the sugar has been added before and after cook- 
ing, respectively, is so slight as to be of little practical 
consequence. . . . « 

“The experiments, with one exception, show that 
the acidity is less in apples cooked in water, either with 
or without sugar in uncooked fruit.” 





THE MISSION OF ADVERTISING. 


Advertising introduces the goods and paves the way 
for the salesman; insures for the traveler a respectful 
hearing when he arrives; brings orders when the sales- 
man is not on the ground; increases the volume of the 
order which the salesman can secure in person; makes 
the merchant respect the firm and the salesman ; cements 
the friendship between the house and the merchant; 
tells the merchant what the salesman forgets to men- 
tion; supports the salesman in his statements to the 
merchants, and brings about a better acquaintance and 
understanding between the merchant and the travgler. 
—Playthings. 


Sell second-hand canning machinery by advertising it for 
sale in THE CANNER. A little want ad. is all that’s neces 
sary. Do it TODAY! 
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A Canning Factory Location 


either in the great Ozark fruit and truck district of 
Missouri and Arkansas, or in the new State of 
Oklahoma along the 


Bucklin’s 
CYCLONE 
Pulp Machine 


This is the Best Machine in use 
for making Tomato P ti... 





° Ketchup and for preparing 
should appeal to any canner not entirely satisfied with his kin for Canning. 
present location. CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins pep 
Now is the time to take up the matter with some of the towns in day. FLOOR SPACE-4x6 feet. WEIGHT—700 Ibs. 


excellent districts for raw material, where very liberal induce- 
ments will be given. Write to-day for details and valuable book. 





WESTERN AGENTS 


ee 5, Sprague Canning Machinery Company, 


FRISCO BUILDING ST. LOUIS, MO. ~=CHICAGO« 






































_—— 


THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 








Gold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Mamfacturers, Chicago, Illinois. 








THE HARRIS PATENT 


Power Hoist and Carrying Machine 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F.O. B. cars Rome, N. Y. For 
further information and catalogue 
address 





























C.S. HARRIS CO., ‘taucurces Rome, N. Y. 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Coursein Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 
Bacteriological Technique 


478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IN SLOTH 








4A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


§|A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 


FOR SALE BY 


“THE GANNER’’, 5 WABASH AVE., CHICAGO 


Postage 29c 























These Books FREE. 
“SCIENCE AND EXPERIMENT AS APPLIED TO CANNING” 
“THE CANNING OF PEAS”’—(Pamphlet) 
“COST ACCOUNTING in RELATION to the CANNING INDUSTRY” 
Copies of these can be obtained free of charge as 
long as editions last, by addressing 


Sprague Canning Machinery Co., * Jabsst Aus" 























GOOD BOOKS fer4 


Canner's Library 


Camning and Preserving, with leicteriological Tech- 
amique, by Ww. Duckwall, M. S.; 500 pages; $65.00. 
Pestage, 29 cents. 
Silos, musings and Silage. By Manly Miles, M. D., 
A al llustrated. 100 pages. 6x7 in. Cloth, 
¢c 


Aspa M. Hexamer. Illustrated. 174 
pages, xT in Cloth: 50 cents 
he Book of ye By Herbert pte = a~ 7 
A. D. Shamel, E. Burnett, w. 
and ether specialists. fitetrated. Socatts of P7806 
es, 5x7 in. Cloth. $1.50. 
eld Notes on Apple Culture. By Prof. L J. aan. 
Jr. Illustrated. A agg t- 5x7 in. Cloth. 
Peach Culture. Alexander Fulton. py 
204 pages, 5x7 in. loth. $1.00. 
Insects and Insecticides. Clarence M. Weed. Illus- 
trated. 334 pages, 5x7 in. Cloth. $1.50. 
Strawberry Culturist. By A. S. Fuller. Illustrated. 
6x7 im: Cloth. 25 cts 
Plums and Plum Culture. By Prof. F. a Waugh. 
en and How. By Clarence 


Mlustrated. 391 pages, 5x7 in. tioth, © ts 
ue Weed” Crops—Why, Wh 
Illustrated. 6x7 in. 150 pages. Cloth. 50 
@rder through the CANNER, & Wabash Ave., 
Chicago. CASH WITH ORDER. 








For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue - - - Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 















































The above cut tllustrates the Chicago Auto- Tipper, complete with con- 
veyor chain, guide rails and sprockets. ‘The most successful auto-tipper 
on the market today. Over one thousand tippers have been sold in the 
United States and Canada. We have had reports of the Auto-Tipper 
missing only one can in over 950. ‘This machine with one pound of 


Self-Fluxing Tipping Solder 


will tip between 2500 and 3000 cans. How is that for economy ? 


If canners cannot get high prices for their products, they must save 
money in operation. The Auto-Tipper, in one season, will more than 
save its first cost. Competitive tests with other tippers welcomed. 
Reduce your expenses by having an auto-tipper on each line. Satis- 
faction guaranteed or no sale. 


MANUFACTURED BY 


CHICAGO SOLDER COMPANY 


218 N. Union St., CHICAGO 














YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter off veur mind. 
| RYDER CAN MARKER 


Simple in construction, Easy 
and positive in action. Ready 
for first and everycarm. Type 
changes for different grades 
instantaneous. Adjustment to 
different size cans quick and 


ete with every machine. 
inimum of ink eva on 


HAWKINS UNIVERSAL EXHAUSTER 
Th Best Continuous Automatic Uzhauster, paeohet oe ad | a nat, in efficiency. Tastiog in dura- 


Any Size and Any Capacity. Desir P © bility. ore y SNareaae 
send for list of users, 


users, testimon 
's. M. RYDER & SON, NIAGARA J NEW YORK 
SPRAGUE CANNING MACHINERY GO. | | S,M.RYDER & SON, "cit" NEW YORK 





For further particulars address 











5S Wabash Avenue, OHICA ‘+s & Wabash Avenue 


























Wheeling Cans and| 
Solder Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place _ 


Plenty of it. 


@ During the past year we have doubled our | 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN ComPANY| 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 














